ih 
ier ehicy 

tf pen 
oe 


shee cota 
pia er 
Praenrenernire tetera 
“ eth 
barony Bee 
ese i ” oe 
5 PRS en ea 
aie rere 


patna 


Sen 


eee eae 
ete ea ae 





Digitized by the Internet Archive 
in 2012 with funding from 
internet archive 


http://archive.org/details/sunset21 2iansout 








Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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Regional Editions 


Articles appeared in all 
editions unless indicated 
as follows after the page 
number: 


NW - Pacific Northwest 
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SC - Southern California 
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MN - Mountain States 


Exceptions 


Seattle pages appeared 
in Seattle magazines only. 


Bonus pages appeared in 
Travel and Garden bonus 
sections, available by special 
subscription. 


Codes 


f feature article 
- recipe with 30% or 
less fat 
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Agriculture 


Berries, U-pick, New Mex., Aug 34 SW 
Cider-making, five venues, Sep 38 NW 
Fruit, Grand Valley, Colo., Aug 32 MN 
Produce, pears, Harry and David, Sep 24 
Strawberries, Oxnard, Calif., May 56 SC 


Alaska 


Arctic National Wildlife Refuge, caribou migration, 
Jul 16 
Kodiak Island, attractions (f), May 160 


Arizona 


Agua Fria National Monument, back road drive, 
Mar 46 SW 
Apache Lake, Apr 46 SW,MN 
Aravyaipa Canyon, Oct 50 SW 
Baseball, spring-training venues, Feb 38 
NW,SC,SW,MN 
Burro Creek, rockhounding, Nov 36 SW 
Cariyon Lake, Apr 46 SW,MN 
Cave Creek, Spur Cross Ranch Conservation Area, 
Apr 44 SW 
Civano, new community (f), Jan 70 
Glendale, antiquing, Oct 54 MN; 60 SW 
Goldfield, ghost town, Jun T bonus 10G 
Greer, attractions, Jul 42 SW 
Kartchner Caverns State Park, Oct 46 SW; 
Dec 56 MN 
Lower Colorado River, attractions (f), Mar 33 
‘SW,MN 
Miami, shops, Nov 39 SW 
Mogolion Rim, Crook’s Trail, loop road, Aug 42 SW 
Pay'son, Tonto Bridge State Park, Jun 48 SW 
Peoria, ice rink, Jun 46 SW 
Pho enix 
Antiquing, Oct 54 MN; 60 SW 
Arcadia neighborhood stroll, Mar 44 SW; 
46 MN 
llee rink, Jun 46 SW 
iMexican-style fine dining, Jan 36 SW 
iMountain hike choices (f), Jan 25 SW 
[Papago Park day trip, Feb 34 SW; 37 SC 
‘South Mountain Park, winter-solstice show, 
Dec 42 SW 
Roosevelt Lake, Apr 46 SW,MN 
Saguaro, crested, venues, Mar 20 
Saguaro Lake, Apr 46 SW,MN 
Sagiuaro National Park, winter visit, Jan 6H bonus 
San Pedro River, Aug 16 NW; 36 SW 
Scotitsdale 
/Antiquing, Oct 54 MN; 60 SW 
lice rink, Jun 46 SW 
Spas, offseason, Jul 38 SW 
Sedona, red rock country drive, Oct T bonus 3 
Sierra Vista, Carr Canyon, Jun 46 SW 
Soniita area, wineries, Sep 42 SW,MN 
Stafford, hot springs and tubs, Dec 50 SW 
Tempe, 
Harkins Valley Art Theatre, Sep 38 SW 
Ice rink, Jun 46 SW 
Tombstone, Boothill Graveyard, Oct 32 
Tonto Bridge State Park, Jun 48 SW 
Tucson 
Art, galleries (f), Feb 27 SW 
Ice rink, Jun 46 SW 
Native American art venues, Nov 38 SW 
Tohono Chul Park, Apr T Bonus 10H 
Tucson Botanical Gardens, Apr T Bonus 10H 
Wickenburg, Saguaro Theatre, Sep 38 SW 
Winslow, Winslow Theater, Sep 38 SW 


Arts, Exhibits, 
Museums 


ARIZONA 
Phoenix, Phippen exhibit, Oct 48 SW 
Prescott, Phippen exhibit, Oct 48 SW 
CALIFORNIA 
Bakersfield, Kern County Museum, Feb 124 
Carlsbad, Museum of Making Music (t), Jan 22 SC 
Dublin, water and light sculpture, Jun 176 
Los Angeles 
Arts and Crafts exhibit, Dec 44 SC 
Natural History Museum, Vanda Vitali, 
Mar 42 SC 
Petersen Automotive Museum, Jul 36 SC 
Monterey 
Monterey Bay Aquarium, attractions, Jul 36 NC; 
47 SC,SW; 46 MN 
National Steinbeck Center (t), Feb 24 NC 
Oceanside, California Surf Museum (t), Jan 22 SC 
Oxnard, Vintage Museum of Transportation & 
Wildlife, Jul 36 SC 
Palo Alto, Museum of American Heritage (t), 
Jan 22 NC 
Pomona, Wally Parks NHRA Motorsports Museum, 
Jul 36 SC 
San Diego 
Dr. Seuss Between the Covers, May 180 
Valentien plant portraits, May 42 SC 
San Francisco, Exploratorium, explore Mars (t), 
Jan 22 NC 
San Marino, Helen & Peter Bing Children’s Garden, 
Jun 176 
Santa Ana, Fossils in the Fast Lane (t), Feb 24 SC 
Santa Barbara, picnic concerts, Jun 44 SC 
Santa Maria, Pacific Conservatory of the 
Performing Arts, Jul 38 SC 
Sylmar, Nethercut Collection, Jul 36 SC 
Taft, West Kern Oil Museum, Feb 124 
Ventura, Murphy Auto Museum, Jul 36 SC 
CANADA 
BC, Vancouver, aquarium, Spirit Salmon of the 
Somass, Aug 38 NW 
OREGON 
Newport, aquarium, Masters of the Night, 
Aug 38 NW 
Portland, zoo, Eagle Canyon, Aug 38 NW 
UTAH 
Vernal, Field House of Natural History, Aug 38 MN 
WASHINGTON 


‘Seattle 


Science Fiction Museum and Hall of Fame, 
Aug 128 
Zoo, Masters of the Web, Aug 38 NW 
Tacoma, zoo, Asian Forest Sanctuary, Aug 38 NW 


Beaches, 
Coast 


CALIFORNIA 

Aptos, Seacliff State Beach, Sep 109 NC,SC,SW; 
110 NW,MN 

Avila Beach, Apr 35 NC,SC,SW 

Carpinteria, Rincon, Sep 110 NC,SC,SW; 
111 NW,MN 

Del Mar, Jul 118 , 

Encinitas, Beacon‘s Beach, Sep 111 

Imperial Beach, The Tin Fish, Sep 111 NC,SC,SW 

June Gloom, Jun 48 SC 

Malibu, Robert H. Meyer Memorial State Beaches, 
Sep 111 

Orange County, attractions (f), Aug 27 SC,SW 


Pescadero, Pebble Beach State Beach, 
Sep 109 NC,SC,SW 
Pismo Beach, Apr 35 NC,SC,SW 


San Clemente, Trestles Beach, Sep 110 NC,SC,SW 


San Francisco, Fort Funston, Sep 106 NC,SC,SW 

San Rafael, China Camp State Park, Sep 109 
NC,SC,SW 

Sausalito, Kirby Cove, Sep 106 NC,SC,SW; 
110 NW,MN 

OREGON 

Cannon Beach, Hug Point State Recreation Site, 
Sep 109 NW,MN 

Dining, coastal, May 33 NW,NC 

Manzanita, Nehalem Spit, Sep 109 NW,MN 

WASHINGTON 

Alki Beach, tidepooling, May 40 NW 

Olympia, Priest Point Park, Sep 108 NW,MN 

Point Roberts, Sep 46 NW 

Seattle, Blake Island State Park, Sep 109 NW,MN 

Sequim, Dungeness Spit, Sep 108 NW,MN 

Shi Shi Beach, tidepooling, May 40 NW 


Best of 
the West 


Blue moon cocktail, Jul 19 
Cranberry-ginger punch, hot, Feb 17 
Fort Point, night tour, Dec 21 

Fuji chrysanthemum centerpiece, Sep 23 
Ghost pumpkins, Oct 29 

Hawaiian Canoe Festival, May 25 
Hydrangea, Endless Summer, Mar 23 
Party umbrella, Aug 19 

Rose glasses, Jun 29 

San Francisco Bay, kayaking, Apr 25 
Snow cone centerpiece, Dec 23 

Tree weaver, Jan 15 


e e 

Biking 

Breezers, mountain bikes by Joe Breeze, 
Mar 42 NC 

CALIFORNIA 

Marin County, bike to brunch spots, Aug 42 NC 

San Jose, track cycling, Aug 36 NC 

COLORADO 

Denver, High Line Canal Trail, fall color, 
Nov 36 MN 

IDAHO 

Trail of the Coeur d’Alenes, Jul 422 NW,MN 

NEVADA 

Las Vegas area trails, Jan 38 NC,SC,SW,MN 

OREGON 

Portland, four trails, Sep 42 NW 


Boating, River Trips, 
Cruises 


Houseboating, family remembrances, Jun 146 
CALIFORNIA 
Diamond Valley Lake, May 40 SC 
Kayaking 
San Francisco Bay, Apr 25 
Tomales Bay, Sep 36 NC 
San Francisco Bay Area, rowing venues, Sep 42 NC 
COLORADO 
Colorado River 
Lower, canoeing (f), Mar 33 SW,MN 
Black Canyon, Jun 26 
OREGON 
Scapoose Bay, kayaking, May 42 NW 
Willamette River, excursions, Aug 27 NW 
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IASHINGTON 
\Lakes-to-Locks Water Trail, Sep 40 NW 
ykomish River running, Jun 54 NW 


i 
i 
i 


California 


heim 
Disney’s California Adventure, Jun 52 


| 
| 
| Disneyland, Jun 51 


Downtown Disney District, Jun 51 
burn State Recreation Area, river trail, 
| Jun 62 NC 
\\Avila Beach, attractions (f), Apr 35 NC,SC,SW 
|Benicia, shopping, attractions, Dec 54 NC 
Bennetville, ghost town, Jun T bonus 10C 
|\Beverly Hills 
| Attractions, Jul 42 SC 
| Prada Epicenter, Dec 46 SC 
| Virginia Robinson Gardens, Apr T bonus 10G 
| Bic Sur Coast drive, Oct T bonus 3 
hop, attractions, Aug 27 NC; 42 NW,SC 
odie, ghost town, Jun T bonus 10B 
ntwood, Star Toys, Dec 44 SC 
|Buena Pork 
Knotts Berry Farm, Jun 51 
Medieval Times, Jun 50 
Burbank, resale clothing, Sep 38 SC 
|Calaveras Big Trees State Park, dogwood, 
Apr 40 NC 
lico, ghost town, Jun T bonus 10E 
bad, Leo Carrillo Ranch Historic Park, 
Apr 42 SC 
Carmel 
Art association gallery, Jan Wagstaff, Apr 42 
NC 


Dog-friendly, Jul 132 
Catalina Island 
} Casino tours, Aug 36 SC; 46 NC,SW 
| (Chicago Cubs reminiscence, Mar 42 SC 
edral City, resale clothing, Sep 38 SC 
(Cerro Gordo, ghost town, Jun T bonus 10E 
China Camp State Park, ghost town, 
Jun T bonus 10C 
Colma, Cypress Lawn Memorial Park, Oct 32 
Coloma, grand tour destination, May 138 
Contra Costa County, three hikes, Jun 64 NC 
{Costa Mesa, California Scenario sculpture garden, 
| May 44 SC 
Culver City 
| Nov 39SC 
Allied Model Trains, Dec 44 SC 
Desth Valley 
Badwater Basin, Feb 14 
Drive, Oct T bonus 3 
| Winter visit, Jan T bonus 6H 
Del Mar 
Attractions (f), Jul 118 
Thinker Things, Dec 44 SC 
El Cajon, Summers Past Farms, Oct T bonus 7 
Escondido, Niki de Saint Phalle sculptures, 
Aug 38 SC 
Fairfield, family wineries, Jul 40 NC 
Fallbrook, art, Oct 54 SC 
ests, update on wildfires, Mar 24 
llerton, attractions, Dec 50 SC 
‘ey, Hecker Pass Highway attractions, 
May 54 NC 
(Glendale, day trip, Feb 34 SC 
- (Golden Gate National Recreation Area, 
Mar 33 NC 
Grass Valley, Bourn Cottage, Apr T bonus 10D 
Graton, attractions, wineries, Aug 34 NC; 46 SC 
Moon Bay, activities, Dec 33 NC; 54 SC 
ord, Fagundes Old World Cheese, Dec 46 NC 


Hecker Pass Highway, attractions, May 54 NC 
Hemet, Diamond Valley Lake, May 40 SC 
Highway 20 (f), Jul 27 NC,SC 
Hollywood 
Attractions (f), Oct 171 
Beachwood Canyon, Jun 62 SC 
Costume shop, Oct 48 SC 
Hollywood Forever Cemetery, Oct 32 
Huntington Beach, Aug 27 SC,SW 
Indio, tamale festival, Dec 144 
Kensington, Blake Garden, Apr T bonus 10E 
Laguna Beach, Aug 27 SC,SW 
Lake San Antonio, eagle tour, Feb 36 SC; 38 NC 
Lake Tahoe 
Grand tour destination, May 138 
Winter temperatures, Dec 20 
Larkspur, day trip, Feb 34 NC 
Lee Vining, attractions, Aug 27 NC; 42 NW,SC 
Leucadia, Old Highway 101, Oct 39 SC 
Lone Pine, Mt. Whitney climb permits, Jul 20 
Long Beach 
California Heights community (f), Jan 68 
Waterfront, Aug 34 SC 
Los Angeles 
Atwater Village, attractions, Sep 46 SC 
Brentwood, attractions, Jul 40 SC 
Costume shop, Oct 48 SC 
Downtown attractions (f), Oct 164 
Eagle Rock neighborhood, Apr 46 SC 
ExploraStore, Dec 44 SC 
Gold Line, light rail stations (f), Mar 33 SC 
Hollywood Bowl remodeled, Jul 22 
Little Tehran, Jan 30 SC 
Los Feliz, Vermont Avenue attractions, 
Mar 46 SC 
Page Museum Gift Store, Dec 44 SC 
Walt Disney Concert Hall, Apr 42 SC 
Los Angeles area, ethnic markets, Jun 46 SC 
Madera, wine trail, Dec 48 NC 
Malakoff Diggins State Historic Park, ghost town, 
Jun T bonus 10C 
Malibu 
Adamson House, Sep 38 SC 
Hike and dine, Corral Canyon (t), Jan 22 SC 
Mammoth Lakes, attractions, Aug 27 NC; 
42 NW,SC 
Marin Headlands, culture and natural attractions 
(f), Mar 33 NC 
Marysville, highway 20, Jul 27 NC,SC 
Millerton Lake, eagle tour, Feb 36 SC; 38 NC 
Mono Lake 
Attractions, Aug 27 NC; 42 NW,SC 
Grand tour destination, May 138 
Monterey, Monterey Bay Aquarium, Jul 36 NC; 
47 SC,SW; 46 MN 
Moraga, Saint Mary’s College, Oct 46 NC 
Mountain View, markets, ethnic, Mar 42 NC 
Napa Valley, grand tour destination, May 138 
Nevada City, highway 20, Jul 27 NC,SC 
Newport Beach, Aug 27 SC,SW 
Oceanside, Old Highway 101, Oct 39 SC 
Orange County coast, Aug 27 SC,SW 
Pacific Palisades, Self-Realization Fellowship’s 
Lake Shrine, Jan 37 SC 
Palm Desert to Banning, Palms to Pines National 
Scenic Byway, Oct T bonus 3 
Parks, update on wildfires, Mar 24 
Pasadena, Gold Line stations, Mar 33 SC 
Pismo Beach, attractions (f), Apr 35 NC,SC,SW 
Placerville to Nevada City drive, Oct T bonus 3 
Point Dume Natural Preserve, Jan 37 SC 
Rancho Santa Fe, resale clothing, Sep 38 SC 
Randsburg, ghost town, Jun T bonus 10D 
Redding, Sundial Bridge, riverfront attractions, 
Sep 31 NC,SC; 50 SW,MN 


VEL 


Redlands, Kimberly Crest House & Gardens, 
Apr T bonus 10F 
Riverside, Mission Inn, Nov 36 SC 
Sacramento 
Governor hangouts, Feb 20 
Weekend attractions, Apr 52 NC 
San Diego 
Costume shop, Oct 48 SC 
Downtown attractions, Apr 52 NW,SC,SW,MN 
Pacific Rim Park, Jan 37 SC 
San Diego Aircraft Carrier Museum, Midway, 
Sep 36 SC 
SeaWorld, Journey to Atlantis, May 30 
Spreckels Organ Pavilion concert, Feb 24 SC 
Zoo, Jan 37 SC 
San Francisco 
Beach Blanket Babylon, Jun 48 NC 
Cliff House, Dec 42 NC 
Craigslist, Nov 168 
Fillmore District, jazz, attractions, Jul 42 NC 
Flower market, Mar 40 NC 
Fort Point, candlelight tours, Nov 21 
Grand tour destination, May 138 
Kitchenware stores, Nov 38 NC 
Knitting shops, Nov 36 NC 
N-Judah streetcar, attractions, Sep 46 NC 
North Beach, food shopping, Dec 50 NC; 
48 SC,SW,MN 
Octagon House (t), Feb 24 NC 
Outer Richmond neighborhood, Jan 30 NC 
Presidio, attractions, Jun 37 NC 
Sunset views, Mar 44 NC 
West Portal district, Nov 39 NC 
Zoo, Aug 38 NC 
San Francisco Bay, kayaking, Apr 25 
San Geronimo Valley, Marin County, hikes, 
Apr 46 NC 
San Jose, California Theatre, Sep 38 NC 
San Juan Capistrano, Los Rios neighborhood, 
May 54 SC,SW 
San Marino, Art Collections, Botanical 
Gardens, Apr T Bonus 10G 
San Simeon, Hearst Castle, Apr T bonus 10G 
Santa Barbara 
Costume shop, Oct 48 SC 
Ganna Walska Lotusland, Apr T bonus 10G 
Resale clothing, Sep 38 SC 
Santa Cruz, open studio art, Oct 54 NC 
Santa Monica 
Brentwood Country mart, Oct 50 SC 
Resale clothing, Sep 38 SC 
Santa Monica Mountains, Backbone Trail, 
Feb 27 SC 
Saratoga, Hakone Gardens, Apr T bonus 10E 
Seal Beach, Aug 27 SC,SW 
Sebastopol, attractions, Mar 46 NC 
Sequoia, winter getaway (f), Dec 130 
Sequoia and Kings Canyon, winter visit, 
Jan T bonus 6H 
Shasta Lake, houseboating remembrances, Jun 146 
Sierra, Eastern, 3-day weekend (f), Aug 27 NC; 
42 NW,SC 
Silicon Valley, dining choices, Jan 36 NC 
Solana Beach, Old Highway 101, Oct 39 SC 
Sonoma, Cornerstone Festival of Gardens, Nov 18 
Sonoma County, hiking trails, Oct 60 NC 
State 1, scenic byway, Apr 30 
Studio City, Story Salon, Beverly Mickens, 
Oct 50 SC 
Temecula, wine country, Oct 60 SC,MN 
Tumeo Historic Townsite, ghost town, 
Jun T bonus 10E 
Upland, Dr. Bob’s ice cream, Sep 38 SC 
Walnut Creek, Ruth Bancrost Garden, 
Apr T bonus 10E 
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West Hollywood, shopping and museums (f), 
Jan 25 SC 

Woodside, Filoli, Apr T bonus 10E 

Yosemite 
Grand tour destination, May 138 
Winter visit, Jan T bonus 6F 


Camping 


Airstream trailer, interiors, Jun 30 
California, Santa Barbara, El Capital Canyon, 
Apr 44 SC 
Family, camper, tent, houseboat (f), Jun 140 
Lewis and Clark tour, sites, Mar 138 
Utah, Canyonlands National Park, Sep 31 SW,MN 


Canada 


British Columbia 
Bentwood Bay, The Butchart Gardens, 
Apr T bonus 10C 
Butchart Gardens, centennial (f), Feb 64 
Colwood, Hatley Park Garden and Castle, 
Apr T bonus 10C 
Salt Spring Island, attractions (f), Jul 27 NW 
Tofino, activities (f), Apr 146 
Vancouver 
Coal Harbour Seawalk, Mar 44 NW 
Denman St. dining, Jul 47 NW 
Gastown, Nov 39 NW 
Victoria 
Restaurant choices, Nov 40 NW 
The Genesis Center, Jan 39 NW 
VIA Rail, Canada’s Canadian, Feb 27 NW,NC,MN 


Classes 


Backpacking, May 47 

Celestial Navigation, David Burch, Mar 42 NW 

Cooking schools, Arizona choices, Feb 36 SW; 
42 NC,MN 

Rowing, San Francisco Bay Area, Sep 42 NC 

Sailing, venues, Aug 40 

Track cycling, Aug 36 NC 

Trail-building groups, May Seattle 90P 


Colorado 


Antonito, Cumbres & Toltec Scenic Railroad, 
Jul 34 SW,MN 
Big Thompson Canyon, drive, Jul 27 SW,MN 
Boulder, National Center for Atmospheric 
Research, Oct 48 MN 
Brighton, Barr Lake State Park, Apr 40 MN 
Brush, antiques, Jun 62 MN 
Carbondale, to Paonia, drive, Jul 40 SW,MN 
Castlewood Canyon State Park, Jan 30 MN 
Colorado Springs 
Glen Eyrie, Apr T bonus 10H 
Old Colorado City, Jun 48 MN 
Van Briggle pottery museums, Apr 168 
Denver 
Attractions (f), Oct 39 SW,MN 
Cherry Creek North, day trip, Mar 44 MN 
Fairmount Cemetery, Oct 32 
Governor’s Park restaurants, May 54 MN 
Jefferson Lake hike, Aug 42 MN 
Light rail, shopping, Dec 46 MN 
Tennyson Street, Nov 39 MN 
Zoo news, Aug 34 MN 
Eldorado Canyon, hike, Jul 27 SW,MN 
Fort Morgan, museum, Jun 62 MN 
Georgetown, Grizzley Peak hike, Aug 42 MN 


Glenwood Springs, attractions, Jun 58 SW,MN 
Grand Valley, fruit and wine venues, Aug 27 MN 
Gunnison National Park, fall color, Oct 46 MN 
Idaho Springs, Ski Country Antiques, Jan 22 MN 
Leadville, Oct 184 
Longmont, food finds, Dec 50 MN 
Minturn, attractions, Jan 36 MN 
Ouray, Blue Lakes Trail, Aug 43 MN 
Palisade, orchards and wineries, Aug 27 MN 
Paonia, to Carbondale, drive, Jul 40 SW,MN 
Picketwire Canyonlands, Apr 44 MN 
Rockies, by camper, remembrances (f), Jun 142 
Rocky Mountain National Park 

Chasm Lake hike, Aug 43 MN 

Wildlife watching, Sep 40 MN 
San Juan Skyway, drive, Oct T bonus 3 
South Park City, ghost town, Jun T bonus 10G 
Sterling, antiquing, Jun 62 MN 
Vail, attractions, Sep 46 SW,MN 
Waterton Canyon, bike and hike, Jul 27 SW,MN 
Woodland Park, fossils, Oct 50 MN 


Environmental 


Action 


Save Open Space, Mary Wiesbrock, May 44 SC 
Tualatin Riverkeepers, Sue Marshall, May 44 NW 


Events 


Crave parties, Dec 24 
National Public Lands Day, Sep 26 
Olympic trials, westwide, Jun 34 
Outdoor movies, summer, Jun 32 
ALASKA 
Fairbanks, solstice celebration, Dec 24 
ARIZONA 
Fairgrounds Antique Market (t), Jan 22 SW 
Phoenix, Rock ‘n’ Roll Arizona Marathon (t), 
Jan 22 SW 
Queen Creek, Schnepf Farms, Pumpkin and Chili 
Festival, Oct T bonus 7 
CALIFORNIA 
Arcadia, Santa Anita tour (t), Feb 24 SC 
Bear Valley, telemark festival (t), Feb 24 NC 
California Strawberry Festival, May 56 SC 
Carmel, art festival, Apr 42 NC 
Carpinteria, Avocado Festival, Oct T bonus 8 
Crescent City, crab races, Jan 29 NC 
Fremont, Harvest Festival, Oct T bonus 6 
Henry Coe State Park, TarantulaFest, Oct 50 NC 
Imperial Beach, Sandcastle Competition, Jul 34 SC 
Indio, tamale festival, Dec 144 
La Jolla, Dr. Seuss centennial, Mar 44 SC 
Lone Pine, film festival, Oct 46 SC 
Los Angeles 
X Games, Aug 22 
Blooming of the Roses, Apr 40 SC 
House tour, Apr 40 SC 
Melrose Trading Post (t), Feb 24 SC 
SS Lane Victory, aerial attack, Jul 38 SC 
Malibu, hike up Solstice Canyon, Dec 24 
Marina, Festival of the Winds, May 44 NC 
Mendocino, crab and wine, Jan 29 NC 
Mill Valley, solstice, Dec 24 
Mt. Tamalpais, West Point Inn, centennial, 
Jun 44 NC 
Newport, boat parade, Dec 42 SC; 52 SW 
Palm Springs, Film Noir Festival, Jun 46 SC 
Pasadena, celebrate Mars (t), Jan 22 SC 
Placerville, Abel’s Apple Acres, Oct T bonus 7 
Riverside, Festival of Lights, Noy 36 SC 
Rocklin, Placer Farm & Barn Festival, Oct T bonus 8 


TRAVE| 


San Diego, food festival, Oct 48 SC | 
San Francisco \ 
Aloha Festival, Kawahara, Hawalian singer, 
Jul 38 NC i 
Crab festival, Jan 29 NC 
Fillmore Jazz Festival, Jul 42 NC | 
Grace Cathedral music, Dec 46 NC 
San Jose, Tahiti Fete, Kawahara, Hawaiian singer, 
Jul 38 NC } 
Santa Cruz i 
Fungus Fair (t), Jan 22 NC 
Open studio art, Oct 54 NC 
Santa Cruz Mountains, Wine & Crab Taste-Off, 
Jan 29 NC 
Santa Paula, Faulkner harvest festival, 
Oct T bonus 7 
Woodside, Filoli shopping, Dec 44 NC 
CANADA 
Jasper, ice sculpture event, Jan 28 NW,MN 
Vancouver Island, Kokanee Winter Festival, 
Jan 28 NW,MN 
Vernon, Vernon Winter Carnival, Jan 28 NW,MN 
COLORADO 
Breckenridge, snow sculpture championships, \ 
Jan 28 NW,MN 
Buttermilk Ski Area, Winter X Games VIII (t), 
Jan 22 MN { 
Denver 
Four Mile Historic Park, frontier Christmas, \ 
Dec 44 MN 
Great American Beer Festival, Sep 38 MN 
Durango, Snowdown Festival, Jan 28 NW,MN 
Grand Lake, Yacht Club regatta and races, 
Aug 36 MN 
Greeley, Plumb Pumpkin Patch, Oct T bonus 7 
Leadville, cemetery tour, Oct 184 
Towaoc, Ute pictograph tour, Dec 24 
HAWAII 
International Festival of Canoes, May 25 
IDAHO 
Horseshoe tournament, Jul 24 
Ketchum, Trailing of the Sheep Festival, Sep 38 MN) 
McCall, McCall Winter Carnival, Jan 28 NW,MN_ | 
Twin Falls, Western Days, Jun 46 MN | 
MONTANA 


eee 


Ennis, Fly Fishing Festival, Sep 38 MN 

NEVADA 

Genoa, Candy Dance, Sep 144 

Las Vegas, World Series of Poker, May 28 | 
Reno, river festival, May 40 MN 
NEW MEXICO 

Albuquerque 

Holiday Fiesta, balloons, Dec 44 SW 

Valentine’s Day Pops (t), Feb 24 SW 
Crownpoint, Crownpoint Rug Auction (t), 

Jan 22 SW ; 
Las Vegas, Electric Light Parade, Dec 46 SW 
Los Alamos, dawn hike to Tyuonyi Pueblo, Dec 24 i 
Santa Fe, El Rancho de las Golondrinas Harvest 

Festival, Oct T bonus 8 
Taos, wine festival, Jan 22 SW 
OREGON 
Ashland | 

Holiday festivities, Dec 36 NW t 

Snow White & Several Dweebs, Dec 52 NW 
Brownsville, timber carnival, Jun 46 NW 
Cannon Beach, A Christmas Carol, Dec 52 NW 
Estacada, timber show, Jun 46 NW 
Jacksonville, holiday festivities, Dec 36 NW 
Medford 

Holiday festivities, Dec 36 NW 

White’s Country Farm, Oct T bonus 7 
North Bend, lumberjack competition, Jun 46 NW 
Portland, Christmas Revels, Dec 52 NW 
Quilt Run 101 (t), Feb 24 NW 
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dog race (t), Jan 22 NW 

ualatin, Leno pumpkin carvers, Oct 50 NW 
nchester Bay, Crab Bounty Hunt, Aug 36 NW 

‘AH 

dar City, Utah Shakespearean Festival, 

Sep 38 MN 


City 
Deer Valley Music Festival, Jul 36 MN 
Sundance Film Festival, Jan 112 
asant Grove, Hee Haw Farms, Oct T bonus 7 
it Lake City 
Maynard Dixon show, Feb 34 MN 
Moscow Youth Games (t), Jan 22 MN 
Scarecrow Masquerade, Oct T bonus 8 
|WASHINGTON 
‘| Bue! dey, log show, Jun 46 NW 
ation, Leno pumpkin carvers, Oct 50 NW 
ncrete, Upper Skagit Bald Eagle Festival (t), 
Feb 24 NW 
| Deming, logging show, Jun 46 NW 

Greenbank, Loganberry Festival, Jul 40 NW 
enworth 
Icefest (t), Jan 22 NW 
Oktoberfest, Oct T bonus 8 
attle 
Bumpershoot, Sep 72 
Dog show (t), Jan 22 NW 
Seattle Cask Beer Festival, Oct 48 NW 
The Best Christmas Pageant Ever, Dec 52 NW 
|\facoma 
| Christmas Revels, Dec 52 NW 
Dog show (t), Jan 22 NW 
White Pass Ski Area, winter carnival, Jan 28 
NW,MN 
WYOMING 
Ledy, Western Design Conference, Sep 38 MN 
Laramie, snow sculpting competition, Jan 28 
| NW, MN 
ellowstone National Park, wolf adventure 
outing (t), Feb 24 MN 


{ 
| 
( 
! 
} 


e e 

| 
|Fishing 
Bass, Lake Casitas, Calif., Mar 38 SC 
Dungeness crab season (f), Jan 25 NC 
F fishing, getting started, Jun 36 
| Catch-and-release, Hot Creek, Calif., Jul 82 
| Fly fishing, Madison River, Mont., Jul 82 
addlebag Lake, Calif., Jun 40 NC,SC 
n Juan River, New Mex., Jul 82 
Merra, Twenty Lakes Basin, Calif., Jun 40 NC,SC 
bkagit River, Wash., Jul 83 


Getting Started 


Backpacking, gear, schools, May 46 
Seocoaching, Jun 54 SW,MN 
jailing, Aug 40 


ee 
Hawaii 
dawaii, Keauhou Bay Resort, manta rays, Sep 28 
ai 
Children’s garden, Sep 28 
International Surfing Hall of Fame, Sep 28 
Poipu, Allerton Garden, Apr T bonus 10G 
ui, Haleakala, zip line, Sep 28 


Diamond Head, farmers market, Jul 20 
Honolulu, Contemporary Museum, tree weaver 
outdoor sculpture, Jan 15 
Honolulu, Duke estate art, Sep 28 
shearwaters nesting site, Sep 28 


Hiking, 
Trails 


ARIZONA 
Aravaipa Canyon, Oct 50 SW 
Backpacking, getting started, May 46 
Camelback Mountain-Echo Canyon Recreation 
Area, Jan 29 SW 
Courthouse Rock, Mar 40 SW 
Rim Lake Vista Trail, Oct T bonus 5 
South Mountain Park, Jan 29 SW 
Spur Cross Ranch Conservation Area, Apr 44 SW 
Squaw Peak Park, Jan 29 SW 
Usery Mountain Recreation Area, Jan 29 SW 
CALIFORNIA 
Ano Nuevo Point Trail, Oct T bonus 5 
Contra Costa County, three hikes, Jun 64 NC 
Figueroa Mountain, wildflowers, Mar 40 SC 
Hood Mountain Regional Park, Oct 60 NC 
Jack London State Historic Park, Oct 60 NC 
Malibu, Malibu Creek hike, Oct T bonus 4 
Marin Headlands, choices, Mar 38 NC 
Mt. Tamalpais, California Native Plant Society led, 
Apr 42 NC 
Palomar Mountain, Observatory National 
Recreation Trail, Oct T bonus 5 
San Geronimo Valley, Apr 46 NC 
Santa Monica Mountains, Backbone Trail, 
choices (f), Feb 27 SC 
Sugarloaf Ridge State Park, Oct 60 NC 
Tahoe Rim Trail, Oct T bonus 5 
COLORADO 
Colorado Springs, Perking Central Garden Trail, 
Dec 52 MN 
Denver, Cherry Creek Trail, Dec 52 MN 
Front range canyons, Jul 27 SW,MN 
Horseshoe Trail, Oct T bonus 5 
Littleton, Platte River Trail to Plum Creek Trail, 
Dec 52 MN 
Picketwire Canyonlands, dinosaur tracks, 
Apr 44 MN 
Treeline hikes, four choices, Aug 42 MN 
Wildflower walks, Jun 44 MN 
NEW MEXICO 
Ortiz Mountains Educational Preserve, Oct 54 SW 
OREGON 
Columbia Gorge autumn walks, Nov 36 NW 
Rogue River Trail, May 44 NW 
State Highway 126, Nov 42 NW 
UTAH 
Canyonlands National Park, Sep 31 SW,MN 
Kolob Canyons hike, Mar 40 MN 
Treeline hikes, four choices, Aug 42 MN 
Wasatch Visitor Center Trail, Oct T bonus 5 
WASHINGTON 
Issaquah, West Tiger Mountain (t), Feb 24 NW 
Methow Valley, Oct 39 NW,NC 
Mt. Rainier, choices, Oct 60 NW 
Olympic National Park, rain walk, Apr 42 NW 
Phelps Creek Trail, Oct T bonus 5 
Proxy Falls Trail, Oct T bonus 5 
Treeline hikes, Stillwater Trail, Aug 42 MN 


Idaho 


Cataldo Mission, Aug 46 NW,MN 
Harrison, Trail of the Coeur d’Alenes, biking, 
Jul 42 NW,MN 
Lewis and Clark grand tour (f), Mar 128 
Moscow, Palouse, attractions, Apr 35 NW,MN 
Movie palaces, restored, Mar 33 NW 
Owyhee County attractions, loop drive, May 44 MN 
Sand Point, best small town (f), Jan 66 


TRAVEL 


Lodging 


Beds, hotel, for sale, Nov 26 
Lewis and Clark tour venues, Mar 138 
Seaside, 20 best (f), Feb 74 
Yoga in hotels, western venues, Jan 20 
ALASKA 
Greer, Jul 42 SW 
Kodiak, May 164 
ARIZONA 
Phoenix, Arizona Biltmore Resort & Spa, 
Mar 42 SW 
Scottsdale 
Hyatt Regency gondola rides (t), Feb 24 SW 
James Hotel, Aug 36 SW 
Spas, Jul 38 SW 
Sedona, new lodging, Apr 48 NC,SC; 56 SW,MN 
CALIFORNIA 
Avalon, The Inn at Mt. Ada, Feb 82 
Avila Beach, Apr 38 NC,SC,SW 
Carmel-by-the-Sea, Mission Ranch, Feb 80 
Dana Point, Blue Lantern Inn, Feb 82 
Del Mar, Jul 118 
Dutch Flat, hotel, Oct 48 NC 
Elk 
Elk Cove Inn, Feb 80 
Harbor House Inn, Feb 81 
Gualala, Breakers Inn, Feb 80 
Half Moon Bay, Dec 33 NC; 54 SC 
Hollywood, Oct 172 
La Jolla, Estancia La Jolla Hotel & Spa, Nov 38 SC 
Los Angeles, downtown, Oct 169 
Malibu, Casa Malibu Inn on the Beach, Feb 83 
Mt. Tamalpais, West Point Inn, Jun 44 NC 
Newport Beach, Doryman’s Oceanfront Inn, 
Feb 82 
Orange County coast, Aug 27 SC,SW 
Pismo Beach, Apr 38 NC,SC,SW 
Riverside, Mission Inn, Oct 58 
San Clemente, Beachcomber Motel, Feb 82 
San Francisco, Top of the Mark (t), Jan 22 NC 
San Jose, Hotel Valencia (t), Feb 24 NC 
Santa Barbara, El Capital Canyon camping, 
Apr 44 SC 
Sausalito, The Inn Above Tide, Feb 80 
Sequoia & Kings Canyon National Parks, Dec 134 
Southern California, guest ranches, Sep 50 SC,NC 
Temecula, Oct 60 SC,MN 
West Hollywood, Jan 29 SC 
Yosemite National Park, The Ahwahnee, Oct 58 
CANADA, BRITISH COLUMBIA 
Salt Spring Island, Jul 27 NW 
Sooke 
Point No Point Resort, Feb 76 
Sooke Harbour House, Feb 76 
Tofino, Apr 152 
COLORADO 
Denver 
Lower downtown, Oct 39 SW,MN 
The Brown Palace, Oct 56 
Montrose, Elk Mountain Resort, Sep 38 MN 
HAWAII 
Honolulu 
Halekulani, Oct 56 
Sheraton Moana Surfrider, Oct 58 
MONTANA 
Ranch vacations, Jun 64 SW,MN 
NEVADA 
Pioche, May 38 SC,SW,MN 
OREGON 
Astoria 
Columbia River Day Spa, Dec 52 NW 
Elliott Hotel, bistro, Dec 52 NW 
Depoe Bay, Channel House Inn, Feb 78 
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Jacksonville, Dec 38 NW 
Manzanita, The Inn at Manzanita, Feb 78 
Newport 
Ocean House Bed and Breakfast, Feb 78 
Sylvia Beach Hotel, Feb 78 
Portland, spas, The Halos Salt Crystal Caverns, 
Mar 26 
Yachats, Sea Quest Bed and Breakfast, Feb 79 
UTAH 
Moab, May 48 
Salt Lake City 
Dec 33 SW,MN; 54 NW 
Kura Door Holistic Japanese Spa (t), 
Jan 22 MN 
Valley of the Gods, Apr 50 
WASHINGTON 
Chelan, Jun 42 NW 
Deer Harbor, The Inn on Orcas Island, Feb 76 
Langley, The Inn at Langley, Feb 77 
Mt. Rainier, Oct 60 NW 
Port Angeles, Domaine Madeleine Bed & 
Breakfast, Feb 76 
Seattle, bargain choices, Mar 52 
Spokane, The Davenport Hotel, Oct 58 
Stehekin, Jun 43 NW 
WYOMING 
Jackson Hole, Four Seasons Resort Jackson Hole, 
Mar 42 MN 


Mexico 


Baja, Espiritu Santo island preserve, Mar 54 
Ensenada, coffeehouses, Feb 42 SC 


Montana 


Bannack State Park, ghost town, Jun T bonus 10G 

Kalispell, Conrad Mansion National Historic Site, 
Apr T bonus 10H 

Lewis and Clark grand tour (f}, Mar 128 

Moonlight Basin, ski area, Dec 42 MN; 56 NC,SW 

Ranch vacations, Jun 64 SW,MN 


Nevada 


Genoa, Candy Dance, Sep 144 
Henderson, District at Green Valley Ranch, 
Nov 38 SW 
Las Vegas 
Art of Shaving, barber spa, Nov 22 
Dining choices (f), Nov 29 
Mandalay Place shopping, May 42 SW 
Monorail, Apr 42 SW 
Star gazing, Oct 34 
Las Vegas area, biking trails, Jan 38 NC,SC, 
SW,MN 
Lower Colorado River, attractions (f), Mar 33 
SW,MN 
Pioche, area attractions, parks, May 33 SC,SW,MN 
Reno, Truckee River Whitewater Park, May 40 MN 
U.S. 93, desert discoveries (f), May 33 SC,SW,MN 


New Mexico 


Acoma Pueblo, Nov 154 
Albuquerque 
Nov 143 
Second-hand stores, Halloween gear, 
Oct 48 SW 
Carlsbad Caverns, Jun 37 SC,SW,MN 
Cerrillos Hills Historic Park, horseback ride, 
Apr 40 SW 
Chaco Canyon, Nov 152 


Chama, Cumbres & Toltec Scenic Railroad, Jul 34 
SW,MN 
EI Malpais, Nov 152 
Enchanted Forest Cross Country Ski & Snowshoe 
Area, Jan 30 SW 
Fort Union National Monument, ghost town, 
Jun T bonus 10G 
Gila Cliff Dwellings National Monument, 
Sep 36 SW 
Grand Tour, side trips (f), Nov 140 
La Cueva, Salman Ranch, berries, Aug 34 SW 
Las Cruces, Farm & Ranch Heritage Museum, 
Oct T bonus 7 
Las Vegas, Christmas displays, Dec 46 SW 
Mora, Victory Alpaca Ranch, Aug 34 SW 
Salinas Pueblo Missons, ghost town, Jun T 
bonus 10G 
Salinas Pueblo Missions National Monument, 
May 44 SW 
Santa Fe 
Nov 143 
Attractions, Jan 32 
Fireplace lounges, 5 venues, Dec 44 SW 
Guadalupe District, attractions and shopping, 
Dec 54 SW,MN 
Ortiz Mountains Educational Preserve, Oct 54 SW 
Second-hand stores, Halloween gear, Oct 48 SW 
Silver City, Nov 154 
Taos 
Noy 143, 152 
High road, scenic byway, Oct T bonus 3 
High road, woodcarvers, Sep 40 SW; 48 NW, 
NC,SC 


Oregon 


Canby, pumpkins, Oct 54 NW 
Clay Meyers State Natural Area, Mar 40 NW 
Coast 
Camping, remembrances (f), Jun 145 
Dining (f), May 33 NW,NC 
Coburg, antiques, Feb 34 NW 
Columbia Gorge-Mt. Hood, loop drive, 
Oct T bonus 2 
Dayton, wine country by horseback, Oct 46 NW 
Eola Hills, wineries, Jun 62 NW 
Golden, ghost town, Jun T bonus 10H 
Granite, ghost town, Jun T bonus 10H 
Jacksonville, attractions, Dec 33 NW 
Lake Oswego, attractions, May 54 NW 
Lewis and Clark, grand tour (f), Mar 128 


‘Movie palaces, restored, Mar 33 NW 


Mt. Hood, hike to Umbrella Falls, Jun 48 NW 
Portland 

Bike trails, Sep 42 NW 

Bishop’s Close garden, Apr T bonus 10B 

Hoyt Arboretum and the Barefoot Stage, 

Jan 38 NW 

Pearl District, living and shopping, Sep 126 

Portland Classical Chinese Garden, Jan 39 NW 

Smith and Bybee Lakes Wildlife Area, Apr 48 NW 
Salem, Deepwood Estate, Apr T bonus 10C 
Scapoose Bay, kayaking, May 42 NW 
Shaniko, ghost town, Jun T bonus 10H 
State Highway 126, Eugene to sea, Nov 42 NW 
Willamette River, excursions (f), Aug 27 NW 
Winchester Bay, crab hunt, Aug 36 NW 


Publications 


Books 
Colorado’s Best Wildflower Hikes, Jun 44 MN 
Day Trips with a Splash: The Swimming Holes 
of California, Jun 48 SC 


TRAVEL 


Jig ron 


Lewis and Clark booklist, Mar 138 
Stories in Stone: A Field Guide to Cemetery 
Symbolism and Iconography, Oct 32 
Web sites, radio stations, Jan 18 


Restaurants 


Amuse-bouche, free, western venues, Jan 16 
Bakeries, Front Range choices, Nov 38 MN 
Dairies, independent owners, west-wide, Apr 28 
Fish-and-chips by the water, five venues, 
Sep 38 NC 
1-8, Phoenix to San Diego, choices, Jun 62 SW 
Imperial stout pubs, northwest venues (t), 
Feb 24 NW 
ARIZONA 
Greer, Jul 42 SW 
Mogollon Rim, Aug 42 SW 
Phoenix 
Diners with desserts, Sep 38 SW 
Mexican, fine dining, Jan 36 SW 
Ready-to-go dinner baskets (t), Feb 24 SW 
Small plates, Apr 42 SW 
Scottsdale, small plates, Apr 42 SW 
Stafford, Dec 50 SW 
Tucson, El Charro Cafe “Al Aeropuerto,” Dec 28 
CALIFORNIA 
Anaheim, Mr. Stox, Sep 42 SC 
Aptos, farm dinners, May 28 
Avila Beach, Apr 38 NC,SC,SW 
Benicia, Dec 54 NC 
Berkeley, La Farine French Bakery, Dec 44 NC 
Beverly Hills, affordable, Jul 42 SC 
Dana Point, Olamendi’s, Sep 43 SC 
Davis, Ciocolat, Dec 44 NC 
Del Mar, Jul 118 
Half Moon Bay 
Dec 33 NC; 54 SC 
Cetrella Bistro, Feb 40 NC 
Hollywood, Oct 172 
Laguna Beach, Royal Hawaiian, Sep 43 SC 
Long Beach, waterfront, Aug 34 SC 
Los Angeles 
Coffee roasters, 5 choices, Mar 44 SC 
Deluscious, cookies and milk, Mar 28 
Downtown, Oct 169 
Encounter Restaurant, Dec 28 
Los Angeles area 
Breakfast joints, Apr 44 SC 
Five alfresco venues, Aug 38 SC 
Mendocino, Nov 40 NC,SC,SW,MN 
Mill Valley, brunch by bicycle, Aug 42 NC 
Newport Beach, The Crab Cooker, Sep 42 SC 
Orange County coast, Aug 27 SC,SW 
Pismo Beach, Apr 38 NC,SC,SW 
Point Reyes Station, brunch by bicycle, Aug 42 NC 
Redding, Sep 31 NC,SC; 50 SW,MN 
Sacramento, Apr 52 NC 
San Anselmo, brunch by bicycle, Aug 42 NC 
San Diego, downtown, Apr 52 NW,SC,SW,MN 
San Diego county, Old Highway 101, Oct 44 
San Francisco 
Bakery choices, Dec 44 NC 
Cliff House, Dec 42 NC 
Crab served, Jan 29 NC 
Dishes to share, three venues, Feb 40 NC 
Five unexpected eats, Oct 48 NC 
Harbor Village Kitchen, Dec 28 
Outer Richmond, Jan 30 NC 
Park Chalet Garden Restaurant, Noy 38 NC 
Pizza places, 5 venues, Jul 36 NC 
Presidio, Jun 43 NC 
Soju, Korean cocktail, Mar 44 NC 
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Francisco Bay Area 
t Bakeries, Easter treats, five, Apr 44 NC 
Candy stores, Jun 46 NC 
Cuban choices, Apr 44 NC 
| Hawalian venues, five, Aug 38 NC 
jan Jose, dining, Jan 36 NC 
\anta Barbara, local choices, Sep 38 SC 
ta Cruz, farm dinners, May 28 
anta Monica, Sugar, Soju drinks, Dec 46 SC 
salito 
| Brunch by bicycle, Aug 42 NC 
Poggio, May 42 NC 
jouthern California, five tearooms, May 42 SC 
ecula, Oct 60 SC,MN 
| buron, brunch by bicycle, Aug 42 NC 
West Hollywood, Jan 29 SC 
JANADA, BRITISH COLUMBIA 
lait Spring Island, Jul 27 NW 
lofino, Apr 152 
ancouver 
| Denman Street, Jul 47 NW 
| Noodle bowls, choices, Nov 38 NW 
| Seafood restaurants, Aug 38 NW 
\iletoria, Nov 40 NW 
DLORADO 
Jarbondale, Phat Thal (t), Feb 24 MN 
\lenver 
| May 54 MN 
| Breakfast spots, five choices, May 42 MN 
Irish pubs, five choices, Mar 42 MN 
Lower downtown, Oct 39 SW,MN 
| Picnic supplies, 5 venues, Jul 36 MN 
liolf course breakfasts, 5 venues, Aug 38 MN 
loons, historic, Jun 46 MN 
DAHO 
I ee County, May 44 MN 
\\EXICO 
insenada, coffeehouses, Feb 42 SC 
|EVADA 
us Vegas 
} Bouchon, Nov 34 
_ Bradley Ogden, Nov 32 
Diego, Nov 32 
Seablue, Noy 34 
Shibuya, Nov 34 
Wolfgang Puck Bar & Grill, Nov 34 
MEXICO 
buquerque, chile havens, 5 choices, Mar 42 SW 
lve roadside cafes, May 42 SW 
liddle-of-nowhere, 5 venues, Aug 36 SW 
a Fe, Guadalupe district, Dec 54 SW,MN 
\REGON 
loastal dining venues, May 38 NW,NC 
acksonville, Dec 38 NW 
Hand 
Dim Sum Yum Yum (t), Jan 22 NW 
| Farm dinners, May 28 
_ Gustav's Pub & Grill, Dec 28 
| Mississippi Avene, Nov 38 NW 
Pearl District, Sep 126 
TAK 
lleab, May 48 
sit Lake City 
. Dec 33 SW,MN; 54 NW 
| Bar dining, Apr 42 MN 
Granatos, Dec 28 
|ASHINGTON 
helan, Jun 42 NW 
lethow Valley, Oct 39 NW,NC 

















| 
} 


| 



























| Bargain choices, Mar 52 

| Countertop dining, 5 venues, Mar 44 NW 
| Elliott’s Oyster House, Nov 82j Seattle 

| Hiroshi’s Restaurant & Catering Service, 
Mar 78t Seattle 


Lake Washington, Sep 35 NW 
Matt's in the Market, May 90f Seattle 
Salumi, Sep 72z Seattle 
Tea stop venues, May 42 NW 
Stehekin, Jun 43 NW 
White Center, ethnic cuisines, Oct 50 NW 


Sports 


Baseball 
Minor-league, Calif., Jun 54 NC,SC 
Spring training venues, Feb 38 NW,SC, 
SW,MN 
Bicycle racing, velodrome, San Jose, Calif., 
Aug 36 NC 
Geocoaching, Jun 54 SW,MN 
Sailing, getting started, classes, Aug 40 
Skiing 
Alta and Snowbird, Utah (t), Feb 24 MN 
Cross-country, Enchanted Forest, New Mex., 
Jan 30 SW 
Four lesser-known resorts, Utah, Feb 36 
NC,MN; 42 NW,SW 
Moonlight Basin, Mont., Dec 42 MN 
Mt. Hood, Mar 42 NW 
Olympians at resorts, Jan 22 
Skijoring, Sno-Parks, Wash., Dec 50 NW 
Snow sculptures, venues (f), Jan 25 NW,MN 
Volleyball, beach sand court, Portland, Ore., 
Sep 40 NW 
X Games, Aug 22 
Yoga, togs, May 26 


Three-Day 
Weekend 


CALIFORNIA 

Eastern Sierra Nevada, Aug 27 NC; 42 NW,SC 
Half Moon Bay, Dec 33 NC; 54 SC 

Orange County, amusement parks, Jun 50 
Sacramento, Apr 52 NC 

COLORADO 

Denver, Oct 39 SW,MN 

UTAH 

Moab, May 48 

Salt Lake City, attractions, Dec 33 SW,MN; 54 NW 
WASHINGTON 

Methow Valley, Oct 39 NW,NC 


Tours 


Baja, Espiritu Santo, Mar 54 
Canoe or hike, Smith and Bybee Lakes, Ore., 
Apr 48 NW 
Catalina Casino, Aug 36 SC; 46 NC,SW 
Eagles in California, Feb 36 SC; 38 NC 
Great Bear Nature Tours, Aug 24 
Hikes, Spur Cross Ranch Conservation Area, Ariz., 
Apr 44 SW 
Horseback ride, Cerrillos Hills Historic Park, 
New Mex., Apr 40 SW 
Jeep, Picketwire Canyonlands, Colo., Apr 44 MN 
Kayaking, B & B in the San Juans, Clark Casebolt, 
Jun 48 NW 
Lower Colorado River, outfitters, Mar 38 SW,MN 
Miracle Mile walking tour, Los Angeles, Jul 36 SC 
Park City Historic Sites bike tour, Sep 36 MN 
River running, Skykomish River, Wash., Jun 54 NW 
San Francisco Marina, vintage tiles, tour pamphlet, 
Jun 48 NC 
SS Lane Victory, aerial attack, Los Angeles, 
Jul 38 SC 


VEL 


Underwater Explorers, for kids, Monterey, Calif., 
Jul 36 NC; 47 SC,SW; 46 MN 

Very Large Array, VLA, summer tours, 
New Mex., Jun 44 SW 

Willamette River, Aug 32 NW 


Trains 


Cumbres & Toltec Scenic Railroad, Jul 34 SW,MN 

Lewis and Clark Explorer Train, Jun 46 NW 

VIA Rail, Canada’s Canadian, Feb 27 NW,NC,MN 

Wintertime, railway journeys, westwide, Feb 27 
NW,NC,MN 


Utah 


Bryce Canyon, winter visit, Jan T bonus 6H 
Canyonland National Park, attractions, 
Sep 31 SW,MN 
Logan, attractions, Jul 38 MN 
Moab 
Attractions, May 48 
Canyonlands National Park, Sep 31 SW,MN 
Ogden, family attractions, May 42 MN 
Park City, bike tours, historic sites, Sep 36 MN 
Salt Lake City 
Attractions, Dec 33 SW,MN; 54 NW 
Bar dining, Apr 42 MN 
Minor league, Stingers, Apr 42 MN 
Museum of Utah Art and History, Nov 38 MN 
neighborhood day trip, Feb 34 MN 
Sam Weller’s Zion Bookstore (t), Feb 24 MN 
Second-hand shops for Halloween costumes, 
Oct 48 MN 
Shopping for a good cause, Dec 44 MN 
Peak Trail, Aug 44 MN 
White Pine Lake trail, Aug 44 MN 
Sundance Film Festival, Jan 112 
Valley of the Gods, Apr 50 
Widtsoe, ghost town, Jun T bonus 10G 
Zion Canyon loop drive, Oct T bonus 3 
Zion, Kolob Canyons hike, Mar 40 MN 


Value Vacations 


CALIFORNIA 

Mendocino, bargain, attractions, Nov 40 
NC,SC,SW,MN 

NEW MEXICO 

Santa Fe, Jan 32 

WASHINGTON 

Seattle, Mar 48 


Washington 


Bainbridge Island 

Al Philip’s studio, Apr 42 NW 

Island Holly Farm, Noy 82L Seattle 

The Bloedel Reserve, Apr T bonus 10C 
Bookstores, independent, Jan 36 NW 
Cape Flattery, views, Sep 36 NW 
Carnation 

Attractions in Snoqualmie Valley, Jun 58 NW 

Country Fair Fun Park, Oct T bonus 7 
Chelan, attractions, Jun 37 NW 
Columbia Gorge, wineries, Sep 50 NW 
Henrybuilt furniture, quality tips, May 90L Seattle 
La Conner, gift shopping and museums, 

Dec 42 NW 
Lake Chelan, Jun 37 NW 
Lakewood, Lakewold Gardens, Apr T bonus 10C 
Lewis and Clark grand tour (f), Mar 128 
Methow Valley, attractions, Oct 39 NW,NC 
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Molson, ghost town, Jun T bonus 10H 
Movie palaces, restored, Mar 33 NW 
Mt. Rainier 
Autumn visit, Oct 60 NW 
Winter visit, Jan T bonus 6D 
Olympic Peninsula loop drive, Oct T bonus 3 
Point Roberts, Sep 46 NW 
Puget Sound, tidepooling, May 40 NW 
Pullman, Palouse, attractions, Apr 35 NW,MN 
Raymond 
Attractions in Snoqualmie Valley, Jun 58 NW 
Carriage museum, Apr 44 NW 
Seattle 
Acoustic music venues, May 90c Seattle 
Attractions, bargain weekend, Mar 48 
Beecher’s Handmade Cheese, Mar 78f Seattle 
Birding spots, Nov 82x Seattle 
Bitters Co., unusual products, Sep 72R Seattle 
bookstores and library, Aug 34 NW 
Carl English Garden, rare-plant connoisseur, 
May 90h Seattle 
Chinatown tour, ethnic history, May 90x Seattle 
\Discovery Park, Apr 40 NW 
Dog walking parks, Sep 72p Seattle 
Driscoll Robins Oriental Carpets, Mar 78) 
Seattle 
Dusty Strings, harps and hammer dulcimers, 
May 90b Seattle 
Elliott’s Oyster House, Nov 82j Seattle 
Fishermen’s Terminal, attractions, Mar 46 NW 
Freeway Park, Sep 72x Seattle 
G2 Sports Therapy, Nov 82p Seattle 
Hilltop Yarn and Needlepoint, Nov 82b Seattle 
Kerf, furniture and cabinets, Sep 72b Seattle 
Kubota Garden, Jan 39 NW 
Lake View Cemetery, Oct 32 
Lake Washington, parks, Sep 31 NW 
Late night spots, Oct 48 NW 
Librarian, Nancy Pearl, book list, May 90t 
Seattle 
Lookouts, five viewpoints, Apr 44 NW 
Lucca Statuary, garden products, Mar 78L 
Seattle 
Northwest Film Forum, Dec 48 NW 
Panama Hotel Tea & Coffee House, Jan 39 NW 
Pepper mills, Bruce Morgan, Sep 72L Seattle 
Salty Dog Studios, Susan Waite artist, 
Noy 82r Seattle 
Science Fiction Museum and Hall of Fame, 
Aug 128 
Seattle Central Library, Aug 16 NC,SC,SW,MN; 
34 NW 
Seattle Children’s Theatre, Mar 78p Seattle 
Teatro ZinZanni, Sep 72v Seattle 
Tree tours, Arthur Lee Jacobson, Sep 72f 
Seattle 
Treehouse builders, Nov 82f Seattle 
Urban Hardwoods, salvaged wood, artistic 
designs, Mar 78b Seattle 
Utilakilts Company, Nov 82t Seattle 
Washington Park Arboretum flowering cherries, 
Apr 22 
Skykomish River, running, Jun 54 NW 
Spokane, new attractions, Apr 46 NW 
Stehekin, attractions, Jun 37 NW 
Steilacoom, attractions, gardens, Jun 44 NW 
Tacoma, arts scene, Jan 30 NW 
Trail building clubs, May 90p Seattle 
Vashon Island,.gathering point (f), Jan 72 
Whidbey Island, Greenbank loganberries, 
Jul 40 NW 
White Center, ethnic cuisines, Oct 50 NW 





Western 
Wanderings 


Candy Dance, Genoa Nevada, Sep 144 
Carmel, dog-friendly town, Jul 132 

Craig Newmark, Craigslist, Nov 168 

Dr. Seuss, May 180 

Jean Baptiste Charbonneau, Pomp, Mar 156 
Leadville’s ghosts, Oct 184 

Ned Kahn, Jun 176 

Oil, Kern County, Feb 124 

Science Fiction Museum, Donna Shirley, Aug 128 
Sundance Film Festival, Jan 112 

Tamale Festival, Indio, Dec 144 

Van Briggle Art Pottery, Apr 168 


Wildlife 
and Nature 


Birding 
Bosque del Apache, New Mex., May 40 SW 
Eagles, Lake Cachuma, Calif., Nov 38 SC 
Eagles, tours in Calif., Feb 36 SC; 38 NC 
Portland, Ore., Sep 38 NW 
Puget Sound sites, Wash., Nov 82x Seattle 
Salton Sea, Calif., Nov 38 SC 
Upper Newport Bay, Calif., Nov 38 SC 
White pelicans, Calif., Jul 34 NC 
Butterflies, Monarch wintering spots, 
Dec 52 NC,SC 
Dogwood, blooming, Calif., Apr 40 NC 
Hot Springs, British Columbia choices, Feb 36 NW 
Marine mammals, whale watch tours, Calif., 
Noy 38 SC 
Tidepools, Cabrillo National Monument, Calif., 
Nov 38 SC 
Trees, palm oases, Dec 33 SC 
Wildflowers 
Figueroa Mountain, Calif., Mar 40 SC 
San Francisco Bay Area lupine trails, May 40 NC 
Wildlife, Rocky Mountain National Park, Colo., 
Sep 40 MN 


Window on 
the West 


Black Canyon, Emerald Cove, Jun 26 
Caribou migration, Jul 16 

Cornerstone Festival of Gardens, Nov 18 
Death Valley, Badwater Basin, Feb 14 
Flowering cherries, Apr 22 

Lake Tahoe, Dec 20 

Navarro Vinyards harvest, Sep 20 

Old Faithful Inn, great hall, May 22 
Saguaro, crested, Mar 20 

San Pedro River, Aug 16 NW; 36 SW 
Seattle Library, Aug 16 NC,SC,SW,MN; 34 NW 
Starlings, Oct 26 


Wineries, 
Wine Regions 


ARIZONA 

High-country wineries, Sep 42 SW,MN 

CALIFORNIA 

Madera, wine trail, Dec 48 NC 

Navarro Vineyards, Sep 20 

Northern California, five wineries with gardens, 
May 42 NC 


Solano County, Jul 40 NC 

Sonoma, Robledo Family Winery, Oct 50 NC 
Sonoma County, Graton, Aug 34 NC; 46 SC 
Temecula, Oct 60 SC,MN 

COLORADO 

Grand Valley, Aug 32 MN 

OREGON 

Dayton, wine country by horseback, Oct 48 NW 
Eola Hills, wineries, Jun 62 NW 
WASHINGTON 

Columbia Gorge, Sep 50 NW 


e 
Wyoming 
Evanston, Stillwater Trail, Aug 44 MN 


South Pass City, ghost town, Jun T bonus 10F 


Yellowstone 
Old Faithful Inn, great hall, May 22 
Winter visit, Jan T bonus 6B 
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Annuals, Biennials 


osia plumosa ‘Fresh Look Red’ and ‘Fresh Look 

Yellow’, Jan 18 

vices, deadheading not required, Apr 32 

0, (Coriandrum sativum), Oct 76 SW; 

Nov 58 SC 

ol-season, fall planting, five choices, Oct 69 

oreopsis tinctoria, reseeds, Mar 66 MN 

flowers, growers’ picks, Feb 51 

\impatiens, ‘Jungle Gold’, Jun 76 NC,SC 

jKale, ornamental, Dec 72 NW,SC,SW,MN 
mesias, Mar 68 SC,SW 

ange, flower choices, Aug 22 

et peas, (Lathyrus odoratus), care, Sep 57 

irsty, propagator choices (f), Nov 49 

























rangements 


erplece, wrapped gerbera daisies, Jul 24 
chrysanthemum, ‘Fuji’, Sep 23 

Mydrangea, sedums, Jun 26 

| agnolia, buds bloom in a bottle, Feb 22 
Mrganic, bouquets, Sep 26 

pses, float in wine glass, Jun 29 

Winter prunings, Dec 72 NW,SW,MN 


Bulbs, Bulblike Plants 


naryllis, gift plant, Dec 122 

rocus, saffron, (Crocus sativus), grow and harvest, 
Aug 58 MN 

Cut flowers, growers’ picks, Feb 51 

Daffodils, underplanting oaks, Mar 66 NW 

iris, Siberian, Jun 76 NW 

Paperwhite, ‘Grand Soleil d’Or’, Oct 32 

tar flower, (Ipheion uniflorum), Oct 76 NC 
— bloom, choices, planting guide (f), Mar 61 
ulips and annuals, fall planting, Oct 76 NC 


Cactus, Succulents 


harvardiana, Apr 70 SW,MN 

| weberi, Nov 58 SW 

(aloe arborescens, Dec 72 NC 

Cactus, night-blooming cereus, May 72 SW 

faster cactus, Sunrise series, Apr 70 NW,NC,MN 

pucculents, easy-care, beds, pots, dry slopes (f), 
Jul 53 

ucculents, landscape, Jan 50 SC 



















ommunity Action 


Alcotraz gardens, restoration, Mar 68 NC 
a esion control, wildfire protection, Feb 60 SC 


Container Gardening 


tumn, planting plan, Sep 70 
ts, for tropicals, G bonus 6E 
tvergreens, three for containers, Feb 54 NC,SC 
foliage, complementary and contrasting, May 80 
\ow-water pots, Jun 76 MN 
do palm and geranium, Apr 70 SW 
! ‘egetables, best choices, Apr 61 
latering trough, for roof garden, Apr 70 NW 


{ 
! 
3a: 


rafts, Projects 


atainer, paint pail and pencils, Jan G bonus 6H 
day tree, spiral trellis, Dec 76 


Designers 


Bamboo 
Pat Brodie Design, Jul 112 
R. Michael Schneider, Jul 112 
Berms, All Oregon Landscaping, Oct 82 
Boxwood hedges 
Enchanting Plantings, Nov 62 
Proscape Landscape design, Nov 62 
Tom Zachary Landscape Architects, Nov 62 
Carefree, dramatic garden, Orange Street Studio, 
Oct 158 
Color, Diana Stratton Design, Jun 86 
Crevice Garden, Wild Woods Ponds & Gardens, 
May 72 MN 
Entry, California Horticulture Landscape 
Construction, Mar 88 
Firethorn espalier, Arcadia Studio, Nov 56 SW 
Fountain 
Cactus planter, Chris Winters & Associates, 
Sep 64 SW 
Columnar, Jeffrey Gordon Smith Landscape 
Architecture, Oct 74 SC 
Dipping pool, Theresa Clark Landscape 
Architect, Sep 62 SC 
Outdoor wall, Enchanting Planting, May 70 NC 
Garden beds and borders, Gay Bonorden Gray, 
Jun 80 
Kangaroo paws, Cory’s Cottage Gardens, 
May 70 SC 
Large house, small yard, Theresa Clark, May 61 
Paths and border, Kapa Korobeinikov of Garland 
Nursery, Jun 76 NW 
Paths, plantings, Creative Designs, Jul 64 NW 
Patio, Christy Ten Eyck, Jun 76 SW 
Pond 
Column trickle fountain, Thomas Hobbs, 
May 70 NW 
Converted planter, Hendrikus Schraven, 
Jun 74 NW 
Raised Beds, Gardening Insights, Nov 58 SW; 
64 NW,NC,SC,MN 
Retaining Wall 
Artisan Gardens, Noy 58 NW,MN 
Enchanting Plantings, Oct 78 
Rock garden, Marpa Associates, Jul 64 MN 
Rooftop garden, DiMarco Architecture, Sep 64 NW 
Shade 
Garden, Beyer Landscape Co., Jul 62 MN 
Retreat, Sally Edwards Garden Consultation and 
Design, Jun 76 NC 
Shed, Polynesian, John Jensen Architect, Jul 64 SC 
Side yard, Linda Chisari Landscape Designer, 
Apr 68 SC 
Slope 
Artisan Gardens, Aug 56 NW,NC 
Dog-friendly, Enchanting Planting, Dec 70 NC 
Enchanting Planting, Mar 72 
Southwest 
Chip-N-Dale’s Custom Landscaping, 
Jun 74 SW 
Desert, Great Gardens, Jan 50 SW 
Strolling garden, Chad Roberts, Apr 68 SW 
Teahouse, Allen Landscaping, Jul 62 NC 
Terraces 
Clemens Associates, Nov 56 NW; Oct 76 MN 
Design Workshop, Dec 70 MN 
Unthirsty 
Artecho Architecture & Landscape 
Architecture, Jun 74 SC 
Claire Dungan, Nov 56 NC 
Designscapes Colorado, Nov 58 MN 
Dream Garden Landscaping, Aug 56 MN 
Greey/Pickett Partners, Nov 56 SC 


GARDEN 


Jeanie Sims, Jan 50 MN 
Vegetable gardens 

GardenArt Group, Jun G bonus 10B 

Gordon’s Garden center, Jun G bonus 10E 

Richard Haag Associates, Jun G bonus 10E 
Water collection, Santa Fe Permaculture, 

Sep 62 SW 
Water feature, Creative Designs, Sep 62 NW 
Waterfall, Robert Howard Associates, Nov 56 MN 
Woodland plantings, Aug 58 MN 





Events 


CALIFORNIA 
Alameda, landscape tour, May 72 NC 
Arcadia 
fern and plant show, Sep 64 SC 
Festival on the Green, Jul 64 SC 
Korean Garden Festival, May 72 SC 
Aromas, McClellan Botanicals Nursery 
open house, Mar 68 NC 
Arroyo Grande, orchid show, Mar 68 SC 
Beverly Hills, design showcase, Nov 58 SC 
Big Sur, Hidden Gardens tour, Jun 76 NC 
Carmel 
Show and lectures, May 72 NC 
TomatoFest, Sep 64 NC 
Claremont 
Plant sale, Nov 58 SC 
Winter care of natives, seminar, Feb 56 SC 
Corona Del Mar toate 
Holiday design class, Dec 72 SC up 
Rose pruning lecture, Jan 51 SC Pevatry 
Coronado, flower show, Apr 70 SC 
Costa Mesa 
Orchid show and sale, Feb 56 SC 
Spring show, Apr 70 SC 
Danville, garden tours and lectures, May 72 NC 
Del Mar, home and garden show, Mar 68 SC 
El Cajon, spring garden festival, May 72 SC 
Encinitas 
Bamboo sail, Sep 64 SC 
Garden of Lights, Dec 72 SC 
Insect and garden festival, Jun 76 SC 
Palm and cycad sale, Jun 76 SC 
Eureka, Garden Tour & Tea, Sep 64 NC 
Fallbrook 
Christmas Open House, Dec 72 SC 
Lavender Festival, Jun 76 SC 
Fort Bragg, Rhododendron Garden Tour, 
Apr 70 NC 
Freestone, “Otsukimi” full-moon viewing, Jul 64 NC 
Fresno 
Garden tours, May 72 NC 
Oktoberfest and plant sale, Oct 76 NC 
Orchard classes, Dec 72 NC 
Tomato and salsa tasting, Jul 64 NC 
Fullerton 
Holiday Tea Party, Dec 72 SC 
Tomato and pepper plant sale, Mar 68 SC 
Grass Valley, ornamental grasses class, Oct 76 NC 
Half Moon Bay, Tour des Fleurs, Jul 64 NC 
Healdsburg, lavender festival, May 156 NC,SC 
Irvine 
Orchid sale, Feb 56 SC 
Perennial, native plant sale, Oct 76 SC 
Kenwood, lavender seminars, May 156 NC,SC 
La Cafiada Flintridge 
Bonsai show and sale, Jun 76 SC 
Camellia show, Jan 51 SC 
Pumpkin Round-up, Oct 76 SC 
La Verne, camellia show, Feb 56 SC 
Lompoc, Bodger Seeds Greenhouse Tour, 
Apr 70 SC 











SUNSET ARTICLE INDEX 2004 9 





Mendocino, coast gardens tour, Jun 76 NC 
Modesto, garden clubs convention, Jun 76 NC 
Napa Valley, house and garden tour, May 72 NC 
Orange, container gardening demonstration, 
Mar 68 SC 
Palo Alto 
Permaculture class, Nov 58 NC 
Plant propagation class, Feb 56 NC 
Palos Verdes, dahlia lecture, Mar 68 SC 
Pleasant Hill, scion exchange, Jan 51 NC 
Poway, fow-chill fruit tasting, Jun 76 SC 
Rancho Bernardo, plant sale, Nov 58 SC 
Redding, koi and water garden pond tour, 
Jun 76 NC 
Redlands, show and sale, Apr 70 SC 
Redondo Beach, Riviera garden tour, Oct 76 SC 
Redwood City, Carnival of Orchids, Jan 51 NC 
Riverside, spring plant sale, Apr 70 SC 
Sacramento 
AIDS benefit sale, Apr 70 NC 
Heritage Rose Group Symposium, Apr 70 NC 
San Diego 
Cactus show and sale, Feb 56 SC 
Native plant sale, Oct 76 SC 
San Francisco 
Bouquets to Art, Mar 68 NC 
Conservatory of Flowers, holiday display, 
Dec 72 NC 
Flower and garden show, Mar 68 NC 
Gardening for wildlife, Jul 64 NC 
Orchid show (t), Feb 24 
Plant sale, Nov 58 NC 
Sunday market garden talks, Feb 56 NC 
Tulipmania, Feb 56 NC 
San Juan Capistrano 
Flower and garden festival, Jun 76 SC 
Native plant sale, Apr 70 SC 
San Luis Obispo, garden festival, May 72 SC 
San Marcos, rare plant sale, Oct 76 SC 
San Marino 
Bonsai-A-Thon, camellia show, Feb 56 SC 
Cactus and succulent show, Jul 64 SC 
Great Rosarians of the World, Jan 51 SC 
Plant sale, May 72 SC 
Santa Barbara 
Gardening under oaks lecture, Nov 58 SC 
Holiday flora tours, Dec 72 SC 
Orchid show, Mar 68 SC 
Orchid show (t), Feb 24 
Plant sail, Sep 64 SC 
Tea ceremony introduction, Novy 58 SC 
Santa Clara Valley, wildlife friendly garden tour, 
Apr 70 NC 
Santa Rosa 
Herb festival, Sep 64 NC 
Luther Burbank gardens open house, 
Dec 72 NC 
Walnut Creek 
Garden classes, Jan 51 NC 
Garden tours, May 72 NC 
Whittier, heirloom tomato tasting, Jul 64 SC 
Woodside, Filoli harvest festival, Oct 76 NC 
NEVADA 
Las Vegas, Bellagio spring display, Feb 54 SW 
OREGON 
Cottage Grove, plant sale, lavender, May 156 NW 
Eugene, lavender open house, May 156 NW 
Hillsboro, orchid show (t), Feb 24 
WASHINGTON 
Seattle, Northwest Flower & Garden Show, 
Feb 56 NW 


Fruits, Nuts 


Blueberry, ‘Berkeley’, Jul 64 NW 

Fig, ‘Lattarula’, Sep 64 NW 

Lemon, ‘Improved Meyer’, for Arizona, Jul 64 SW 
Strawberries, hardy varieties, Mar 68 MN 


Garden Plans 


Autumn container, Sep 70 
Beach, Jul 56 
Berms, Oct 82 
Border 
Late season, fall color, Oct G bonus 8 
Poppy, winter, Jan 48 
Primrose, winter through spring, Jan 48 
Scented garden, Jun 82 
Test garden, Mar 126 
View garden, 10-by-10 space, May 76 


Herbs 


Lavender, tips, varieties (f), May 154 
Sorrel, Oct 76 NW,MN 
Thyme 
Surround sundial, Apr 70 NC; May 72 SW 
Wall pockets, Jun 76 SC; 
Nov 64 NW,NC,SW,MN 


House Plants 


Gifts, Christmas, choices (f), Dec 122 
Least-thirsty choices, Jan 51 NW,MN 
Propagate, separate offsets, Apr 78 

White blooms, holiday plant choices, Dec 68 


Landscaping 


Arbor, wisteria-covered, Mar 66 NC 
Beds, and borders, design and color year round, 
Jun 80 
Berms, Oct 82 
Borders 
Burgundy foliage, Oct 76 NW 
Winter, Jan 48 
California, maples flower beds, Apr 68 NC 
Carefree, dramatic garden, sculptural plants (f), 
Oct 158 
Color 
Combination choices, Apr 130 
Flower and foliage blends, tips (f), Apr 126 
Palette, Jun 86 
Covered bridge, paths with annual and perennial 
beds, Jun 76 NW 
Dipping pool, fountain, Sep 62 SC 
Dog-friendly 
Reader query, Jul 65 
Slope, Dec 70 NC 
Entries 
Remodel, choices, Sep 68 
Tuscan, design elements, Mar 88 
Focal points, Anigozanthos, kangaroo paws, 
May 70 SC 
Hillside 
Dog-friendly, Dec 70 NC 
Ornamental grasses, perennials, Sep 62 NC 
Plants and erosion control, Mar 72 
Terrace and path, Aug 56 NW,NC 
Japanese style, low-maintenance, Mar 68 SC 
Labyrinth, Nov 58 SW 
Large house, small yard, details (f), May 61 
Lighting, night, candles, Jul 60 
Low cost, with cuttings, seedlings, divisions, Jan 76 


Mountain 


Mirror, painted door, expands garden, Mar 66 " 
Border of drought-tolerant perennials, 


Apr 68 MN ea 
Crevice garden, alpine plants, May 72 MN hee 


Dianthus and columbines, Jun 74 MN 1) bene 
Entry without turf, Sep 62 MN 
Meadow of Coreopsis tinctoria, Mar 66 MN ' 
Rock garden, Jul 64 MN 
Shade garden with fountain, Jul 62 MN 
Shady raised bed, Jun 76 MN i 
South-facing xeriscape, Aug 56 MN i 
Southwest garden choices, May 70 MN \ 
Terrace with boulders, spa, Dec 70 MN | 
Unthirsty plants, Jan 50 MN | 
Unthirsty, slope, Nov 58 MN | 
Waterwise, Mar 68 MN i 
Woodland planting, Aug 58 MN 

Northwest | 
Circle of raised beds, Jul 62 NW 

: 





Fiery foliage, Oct 74 NW,MN 

Maples, container boxes, Sep 64 NW A 
Path through lush plantings, Jan 50 NW Sy hbsdh 
Pond with column trickle fountains, May 70 NW. Sato, 


Water features, ponds and cascades, Eaavers 
Sep 62 NW es, Mo 
Outdoor room, wall and fountain, May 70 NC ous | 


Path, plantings, Jul 64 NW 1a hn 74) 
Ponds, water feature, Jun 74 NC 
Retaining wall, plants in drainage holes, 
Noy 58 NW,MN ‘attr 
Roof garden, watering troughs, Apr 70 NW. tt 
Shade, retreat with flowers, Jun 76 NC 
Side yard, pergola, Italianate style, Apr 68 SC 
Small space, plans and details, Mar 70 
Southwest 
Common plants, informal, Dec 70 SW 
Firethorn espalier, Pyracantha crenatoserrata HON 
‘Graberi’, Nov 56 SW 
Flower garden, formal, Mar 66 SW 
Formal-looking entry, May 70 SW 
Palms and drought-tolerant shrubs, Jun 74 SW 


Shady strolling garden, Apr 68 SW Das 
Unthirsty, water-harvesting, Jan 50 SW las Plt 
Water collection for dry garden, Sep 62 SW 1) Nona 
Wildflowers for spring, Oct 74 SW 4 Dhido 
Terraces, dry-stacked, plantings, Oct 76 MN; | bere 
Nov 56 NW | Lor 
Tropical b WON 
Design tips, details, Jun 148 \aside 
Indonesian (f), Jun 152 a 
Island (f), Jun 148 LWuNer 
Tiki beach (f), Jun 155 tans 
Unthirsty Merl 
Jun 74 SC by 
Desert natives, Nov 56 SC f li 
Mediterranean, Noy 56 NC te 
Walls, plants disguise, Apr 74 mow 
Waterfall, stone slab, Nov 56 MN "Het, 
Me 70 
Lawns, Grasses i: 
Grasses Me 
Bamboo, running and clumping, choices (f), ! 


Jul 112 | | ig 
Ornamental, Sep 64 MN 
Ornamental, choices, Oct G bonus 4 
Ornamental, shearing and thinning, 

Feb 60 NW,NC,SW,MN 

Lawn replacement, Apr 66 
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durseries, 


jbeed Sources 


, harvardiana, Apr 70 SW,MN 
cea Rosa ‘Queeny Purple’, dwarf hollyhock, 
All-American Selection, Jan 18 
plochia gigantea, Dutchman’s pipe, Jul 64 SC 
tic lilies, Mar 64 
mboo, Jul 132 
berry, ‘Berkeley’, Jul 64 NW 
lifornia, seeds from early gardens, Feb 56 NC 
Walla lilies, Mar 62 
telosia plumosa ‘Fresh Look Red’ and ‘Fresh Look 
Yellow’, Jan 18 
tiles, serranos, Jun 84 
0, Oct 76 SW; Nov 58 SC 
jsompost tea, Mar 125 
jyoneflower, orange, May 72 MN 
nifers, Dec 70 NW 
opsis tinctoria, Mar 66 MN 
pr crops, seeds, Mar 125 
irocus 
Feb 54 NW 
Saffron, Aug 58 MN 
}Mut flowers, growers’ picks, Feb 53 
\)ahlias, Mar 62 
\Wanthus x hybrida, ‘Rainbow Loveliness Mixed’, 
| Jun 74 MN 
lish roses, Jan 47 
orbias, May 72 NW 
jig, ‘Latterula’, Sep 64 NW 
iladiolus, Mar 62 
felianthus maximilianii, Sep 64 SW,MN 
‘|mpatiens, ‘Jungie Gold’, Jun 76 NC,SC 
Jas, Siberian, Jun 76 NW 
\iettuces, Sep 64 NC,SW 
|iurseries 
VRIZONA 
Tucson, Mesquite Valley Growers 
Nursery, Mar 28 
Daylily Hill, Jan 50 SC 
IFORNIA 
| Dunsmuir, Window Box Nursery, Mar 28 
| Las Pilitas, native plants, Oct 76 SC 
| Solana Beach, Cedros Gardens, Mar 28 
}OLORADO 
| Evergreen, Sundance Gardens and 
Landscape, Mar 28 
REGON 
Seaside, Raintree Garden and Gift Center, 
Mar 68 NW 
(ASHINGTON 
_ Brinnon, Whitney Gardens & Nursery, Mar 28 
| Magnolia Garden Center, subtropicals, 
Apr 70 NW 
al lilies, Mar 64 
laperwhites, Oct 32 
snow, Apr 70 MN 
{einsettia, (Euphorbia pulcherrima), ‘St. Louis’, 
| Dec 70 SC 
ie latoes, May 72 MN 
led-cap gum, (Eucalyptus erythrocorys), Dec 72 SC 
| ed flowering currant, Mar 68 NW 































y 
Y 


*Bonica’, Jan 51 NC 
| New varieties, Mar 68 NC 
affron crocus, Sep 64 SC 
a Holly, Eryngium ‘Sapphire Blue’, Jul 64 MN 

ol, Oct 76 NW, MN 

rries, hardy varieties, Mar 68 MN 
Weet peas, (Lathyrus odoratus), Sep 58 
a, Apr 70 SW 

ihyme, Apr 70 NC; May 72 SW 


Tomatoes, cherry, Mar 74 
Unthirsty, propagator choices, Nov 52 
Wildflowers, desert, Oct 74 SW 


Perennials 


Alcea Rosa ‘Queeny Purple’, dwarf hollyhock, 
All-American Selection, Jan 18 
Bee balm, Jun 76 MN 
Coneflower, (Echinacea purpurea), orange, 
May 72 NW,NC,SC,MN 
Copper Canyon daisy, (Tagetes lemmonil), 
Sep 64 NC 
Crocus, varieties, Feb 54 NW 
Cut flowers, growers’ picks, Feb 51 
Cyclamen 
Care, Feb 56 NW,SW,MN 
hederifolium, Oct 76 NW,MN 
Standard to minis, Jan 50 NC 
Euphorbia 
‘Blue Haze’, May 72 NC 
Species, chartreuse, May 72 NW 
Helianthus maximilianii, Sep 64 SW,MN 
Kalanchoe, gift plant, Dec 122 
Lawn replacement choices, Apr 66 
Petunia, new plants, care, Jun 69 
Scented garden, Jun 82 
Sea Holly, Eryngium ‘Sapphire Blue’, Jul 64 MN 
Unthirsty, propagator choices (f), Nov 49 


Pesticides, Herbicides 


CGM, corn gluten meal, Mar 68 NW,MN 
Insecticidal soap, Mar 127 


Public Gardens 


ARIZONA 
Glendale, Xeriscape Botanical Garden, Oct 76 SW 
Tucson, Tohono Chul Park, Apr G bonus 10G 
Tucson, Tucson Botanical Gardens, Apr G 
bonus 10H 
CALIFORNIA 
Beverly Hills, Virginia Robinson Gardens, 
Apr G bonus 10G 
El Cajon, Water Conservation Garden, May 72 SC 
Encinitas, Quail Botanical Garden children‘s 
garden, Apr 70 SC 
Escondido, Elfin Forest and Firesafe 
Demonstration Garden, Apr 70 SC 
Fallbrook, Rusty Acres Herb Farm, May 156 NC,SC 
Grass Valley, Bourn Cottage, Apr G bonus 10D 
Kensington, Blake Garden, Apr G bonus 10E 
La Canada Flintridge, Helen and Peter Bing 
Children’s Garden, Jul 64 SC 
Redlands, Kimberly Crest House & Garden, 
Apr G bonus 10F 
Rumsey, Cache Creek Lavender, May 156 NC,SC 
San Francisco, botanical garden, Oct 74 NC 
San Marino, Helen and Peter Bing Children’s 
Garden, Jul 64 SC 
San Marino, The Huntington Library, Art 
Collections and Botanical Garden, Apr G bonus 
10G 
San Simeon, Hearst Castle, Apr G bonus 10G 
Santa Rosa, Matanzas Creek Winery, lavender, 
May 156 NC,SC 
Saratoga, Hakone Gardens, Apr G bonus 10E 
Walnut Creek, Ruth Bancroft Garden, 
Apr G bonus 10E 
Woodside, Filoli, Apr G bonus 10E 
CANADA, BRITISH COLUMBIA 
Bentwood Bay, Butchart Garden, Feb 64; April 
G bonus 10C 


GARDEN 


Colwood, Hatley Park Garden and Castle, 
Apr G bonus 10C 

Victoria, Abkhazi Garden, Jul 64 NW 

COLORADO 

Colorado Springs, Glen Eyrie, Apr G bonus 10H 

HAWAII 

Kauai, Poipu, Allerton Garden, Apr 10G bonus 

IDAHO 

Boise, Idaho Botanical Garden, Jul 64 MN 

Buhl, Valley View Lavender Farm, May 156 
NW,SW,MN 

MONTANA 

Kalispell, Conrad Mansion National Historic 
Site, Apr G bonus 10H 

OREGON 

Clatskanie, Shooting Star Lavender Farm, 
May 156 NW 


* Eugene, Sawmill Ballroom Lavender Farm, 


May 156 NW,SW,MN 
Portland, Bishop's Close, Apr G bonus 10B 
Salem, Deepwood Estate, Apr G bonus 10C 
WASHINGTON 
Bainbridge Island, The Bloedel Reserve, 
G bonus 10C 
Friday Harbor, Pelindaba Lavender Farm, 
May 156 NW 
Lakewood, Lakewold Gardens, Apr G bonus 10C 
Sequim, Purple Haze Lavender Farm, 
May 156 NW,SW,MN 
Whidbey Island, Meerkerk Rhododendron Gardens, 
Apr 68 NW 


Publications, 


References 


Books 

Earth-Friendly Desert Gardening, Mar 68 SW 

Gardening with Clematis, Nov 58 NW,MN 

Landscape as Spirit: Creating a Contemplative 
Garden, Feb 54 MN 

New Gardens of the American West: Residential 
Landscapes of Design Workshop, Dec 70 
SW,MN 

Ornamental Trees of San Diego: Mediterranean 
Climate Trees of the Garden, Jan 51 SC 

Plants and Landscapes for Summer-Dry 
Climates of the San Francisco Bay Region, 
Dec 72 NC 

Plants in the Getty’s Central Garden, Sep 64 SC 

Simply Roses, May 72 SC 

Tales from the Garden, Oct 76 SW 

The Ann Lovejoy Handbook of Northwest 
Gardening, design tips, Jun 76 NW 

The Garden Resource Guide for Northern 
California’s Mediterranean Climate, 
Dec 72 NC 

The Zen of Gardening in the High and Arid West, 
Jun 76 SW; Aug 58 MN 

Trees of Los Altos, Oct 76 NC 

Way of the Labyrinth: A Powerful Meditation for 
Everyday Life, Nov 58 SW 

Welcoming Wildlife to the Garden: Creating 
Backyard & Balcony Habitats for Wildlife, 
Dec 72 NW,SW,MN 

Xeriscape Colorado: The Complete Guide, 
Sep 64 MN 

Websites 

Fire protection sites, Feb 60 SC 

Trees, San Francisco Bay Area, Sep 64 NC 

USDA Natural Resources Conservation Service, 
Feb 56 NC 


SUNSET ARTICLE INDEX 2004 11 





Roses 


Austrian Copper, Rosa foetida ‘Bicolor’, Jun 76 SW 
Climbing, ‘Sally Holmes’, Feb 54 NC 
English roses, choices, care (f), Jan 45 
“Mandarin Sunblaze’, new variety, Mar 68 NC 
Pink 
Climbing, ‘Berries ‘n’ Cream’, Feb 54 SC 
Compact floribunda ‘Regensburg’, Feb 54 SC 
“Pretty Lady’, new variety, Mar 68 NC 
‘Rabble Rouser’, new yellow variety, Mar 68 NC 


Shrubs 


Arbutus unedo, strawberry tree, Nov 58 NW,NC 

Berberis thunbergil ‘Aurea’, Japanese barberry, 
yellow, Jul 64 NC 

Berry bearing, Oct G bonus 6 

Boxwood, varieties, uses, Nov 62 

Evergreen, three to plant in pots, Feb 54 NC,SC 

Fairy dusters, Calliandra, Jul 64 SW 

Firethorn espalier, Pyracantha crenatoserrata 
‘Graberi’, Nov 56 SW 

Fuchsia magellanica, Sep 64 NW 

Hydrangeas, bigleaf, ‘Bailmer’, Mar 23 

lex Aquifolium, English holly, growing tips (f), 
Dec 63 

Intermountain choices, Feb 56 MN 

Lady's slipper, (Pedilanthus macrocarpus), 
poolside plant, May 72 SW 

Lawn replacement choices, Apr 66 

Mexican bush sage, (Salvia leucantha), Sep 64 NC 

Poinsettia, (Euphorbia pulcherrima), ‘St. Louis’, 
outdoor variety, Dec 70 SC 

Red flowering currant, (Ribes sanguineum), 
Mar 68 NW 

Saffron crocus, (Crocus sativus), Sep 64 SC 

Senna bicapsularis, Sep 64 SC 

Tecoma, Southwest choices, Apr 70 SW 

Unthirsty, propagator choices, tips (f), Nov 49 


Soils, Amendments 


Compost, how-to, Jun G bonus 10H 
Compost tea, Sep 28 


Structures, Planters 


Beach, backyard, Jul 56 
Daybed, trumpet vine shade, Jul 62 SC; 64 SW 
Fence, blue backdrop, Oct 76 SW; Nov 58 NC,SC 
Garden room, hardware store items, Jan 74 
Gates, metal, yucca, Feb 56 SW 
Patio, red, Jun 76 SW 
Platform, mosquito netting retreat, Jun 156 
Raised beds, dry-stacked sandstones, May 74 
Retaining wall, outdoor space, Oct 78 
Shed, storage, Polynesian, Jul 64 SC 
Teahouse, Jul 62 NC 
Terraces, dry-stacked, plantings, Oct 76 MN; 
Nov 56 NW 
Trellises, Jun G bonus 10F 
Walls 
Ideas for disguise, Apr 74 
Planting blocks with thyme, Jun 76 SC; 
Nov 64 NW,NC,SC,MN 
Workbench, displays birdhouses, Mar 68 SW 


Techniques, 
Maintenance 


Annuals, planting and tending, Oct 71 

Beds, garden, essentials, Nov 54 

Berms, Oct 82 

Compost, how-to, Jun G bonus 10H 

Cut flowers, plant choices, growing tips, Feb 52 

Flagstone, dry-stacking, May 74 

Freeze damage, roses and woody plants, 
May 72 NW 

Garden checklist 
Monthly regional guide, Jan 51 
Monthly regional guide, Feb 58 
Monthly regional guide, Mar 76 
Monthly regional guide, Apr 72 
Monthly regional guide, May 82 
Monthly regional guide, Jun 78 
Monthly regional guide, Jul 66 
Monthly regional guide, Aug 60 
Monthly regional guide, Sep 66 
Monthly regional guide, Oct 84 
Monthly regional guide, Nov 60 
Monthly regional guide, Dec 74 

Ornamental grasses, grooming, 
Feb 60 NW,NC,SW,MN 

Potatoes, May 72 MN 

Propagation 
Separate offsets, choices, Apr 78 
Start plants, by dividing clumps, Jan 76 
Start plants, with cuttings, Jan 76 
Start plants, with seedlings, Jan 76 

Sweet peas, sowing, Sep 57 

Tips from the test garden, 
Begonia tubers, starting, Mar 76 
Bulbs, protect from gophers, Oct 84 
Compost, quick, Sep 66 
Dahlias, winter storage, Nov 60 
Deadhead technique, May 83 
Feed vegetable transplants, Apr 72 
Holiday care of a live tree, Dec 74 
Instant water garden, Jul 66 
Pump sprayers, keep clog-free, Feb 58 

Tools, winter tune-up, Jan 16 

Vegetable trellis, screens, Jun G bonus 10F 


Tools, Equipment, 


Products 


Products 
Axe & Tool Sharpener, Feb 56 SC 
Clips, Christmas, for training vines, Dec 30 
Container Gardening Kit, Feb 20 
Encapsulated Earthworm Cocoons, Jun 20 
Organic bouquets, Sep 26 
SoilSoup, Sep 28 

Tools 
Cordless pruning saw, Feb 56 NW,SW,MN 
Garden tools and accessories, Jun 34 
Hoses, self-coiling, Apr 26 
Winter maintenance, Jan 16 


Trees 


Conifers 
Dwarf, gift plant, Dec 122 
Garden choices, Dec 70 NW 
Fall foliage, choices, Oct G2 bonus 
Intermountain, choices, Feb 56 MN 
Oak, underplanted with bulbs, Mar 66 NW 


Red-cap gum, (Eucalyptus erythrocorys), Dec 72 SC 


GARDEN' 


Tropicals, a 
° siatepo 
Subtropicals an 
Hou 

Tropical choices, arrangements, tips, planters, a 
Jan G bonus 6A bec 8 

tt 


Vegetables 


Chiles, serranos, tips, Jun 84 


Hath 


Gardens Hah salt 
Northwest, Jul 62 NW Bl 
Raised beds, techniques, Jun 10A Hou 

Lettuces, Sep 64 NC,SW a Hou 

Organic garden (f), Mar 122 0 

Peas, snow, Apr 70 MN tled 

Potatoes, May 72 MN | 

Pots, best crops, Apr 61 

Raised beds, galvanized tanks, ede 


Nov 58 SW; 64 NW,NC,SC,MN 


Tomatoes, cherry, varieties, Mar 74 lt 


mult 
e on 
Vi nes Hous 


Hous 
Aristolochia gigantea, Dutchman’s pipe, Jul 64 SC ye 
Clematis, favorites, Nov 58 NW,MN 
Mandevilla laxa, Chilean jasmine, hardy, Jul 64 NC \/h f 
Trumpet vine, (Distictis buccinatoria), KIO! 
Jul 62 SC; 64 SW | nd 


Water Features ts 
itsmon 
Dipping pool, fountain, Sep 62 SC Ms, de 
Fountain 4 ft 
Cactus planter, Sep 64 SW ate 
Columnar, Oct 74 SC Wider fi 
Granite basin, Jul 62 SW Wi be 
Shade garden, Jul 62 MN Ly hom 
Ponds uso 
Converted planter, Jun 74 NW Pod hou 
Garden feature, Jun 74 NC re, 
Water garden, instant, Jul 66 
Waterfall, stone slab, Nov 56 MN d 
Water Plants ete 
instant water garden, Jul 66 big 
Shallow pond choices, Jun 74 NW Maite; 
i 174094 
Watering 6 
pe rene 


Drip for containers, Feb 20 ' 
si 
ant Wal 
toon, 
1 Pe hou 
a hn, 
Vpeenpor 
hr 
TMH ho 
Mak H 
1 yer 


I iCal 
| f by 
a Mi 
I) tol 
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chitecture 


| 
ch house (f), Jan 85 

jontemporary, open space, Nov 78 

ea House, Phoenix, Oct 107 NW,NC,SW,MN 
ea House, Valencia, Oct 87 

| tycled house, shed style, Rocky Mountain, 

_ Dec 84 

jesort style home, Sep 112 

i 


athrooms 


salts, foot soaks, Jan 60 
ls, children’s sink, outdoor shower, May 91 
a House, Phoenix, Oct 118, 124 
lea House, Valencia, Oct 98 
| ower rooms, Sep 80 
| b, tiled with shower screen, Jan 92 
| 


sedrooms 


leds, platform, Feb 20 
| , multipurpose, May 92 
ework centers, tips, May 114 
a House, Phoenix, Oct 119, 120 
jea House, Valencia, Oct 98 
men style, Nov 83 











before 
nd After 


950s rancher, May 86 

faftsman home, color selection, Jan 88 

tries, design elements, Mar 88 

tries, facade remodeled, Jul 74 

age to kitchen, Dec 90 

chen, Eichler, Apr 92 

er bedroom, expanded, Nov 80 

or home, tips, Apr 94 

d story, integrated with ground floor, Sep 84 
house, remodel for kids, dogs, tips, May 96 
ircase, kitchen divider, Feb 96 


uilding 
aterials 


| 
lass, brighten home with daylight, Jan 90 
sminates, plastic and wood veneer patterns, 
| Feb 94 

g, ICF, insulated concrete forms, Dec 92 
jone veneers, manmade (f), Mar 79 


Jesigners 


recent wall, Jeffers Design Group, May 100 
ithroom, Jensen & Macy Architects, Jan 92 
ach house, Jo Landefeld, Jan 85 
pdroom, KAA Design Group, May 92 
emporary home, Lane Williams Architect, 
| Nov 78 
aylight homes 
_ Mark Horton Architecture, Jan 90 
| Robert Neboleon Architect, Jan 90 
| Tish Key Interior Design, Jan 90 
try, California Horticulture Landscape 
| Construction, Mar 88 
omces, Michael Glassman & Associates, Sep 78 
larage to Kitchen, Turry-Trice Architects, Dec 90 
ome stylist 
| Adams and Russo, Jan 63 
| George Dolese, Jan 62 


Homework center 
InHouse Design Studio, May 117 
Kuth/Ranieri Architects, May 114 
Idea House, Phoenix 
Dale Gordon Designs, Oct 107 
Tamm Jasper Interiors, Oct 107 
Idea House, Valencia 
Architopia, Oct 87 
Artistic Environments, interior design, Oct 87 
Indoor-outdoor room, translucent panels, 
Emily Jagoda Design, Feb 100 
Interior and exterior, Reed Madden Designs, 
Apr 140 
Kitchens 
Barry & Volkmann Architects, May 108 
Buttrick Wong Architects, Feb 68 
David Coleman/Architecture, Feb 68 
Eichler, Anne Phillips Architecture, Apr 92 
Lindy Small Architecture, Feb 68 
Laminated walls, Frank Clementi, Julie Smith, 
Feb 94 
Nature inspired, The Gardener, Nov 136 
Ranch house, 50s, Gregory P. Evard, Feb 89 
Rastra house, Tri-Tech Design, Dec 92 
Recycled wood, Coburn Development, Dec 84 
Recycling cabinets, Buttrick Wong Architects, 
Feb 18 
Remodel 
Buttrick Wong Architects, May 86 
For kids, dogs, Joram S. Altman, May 98 
Nick Noyes Architecture, Mar 108 
Older home, Christine Curry Designs, Apr 94 
Tudor, William Hefner Architecture & Interiors, 
Nov 80 
Resort style, Hill Glazier Architects, Sep 112 
Second story, Rhodes Architecture + Light, Sep 84 
Shower rooms 
Michael Harris Architecture, Sep 80 
Prototype Architecture, Sep 80 
Small house, gutted interior, Tighe Architecture, 
Apr 81 
Solar, Michael Frerking, Living Systems Sustainable 
Architecture, Apr 86 
Staircase, Andrew H. Mann, Feb 96 
Storage, California Closets, May 112 
Sun screen, slatted, Vandeventer + Carlander 
Architects, Oct 30 


Doors, 
Entries 


Entries 
Facade, remodeled, Jul 74 
Holiday wreaths and garlands, Dec 114 
Tuscan, design elements, Mar 88 
NW,NC,SW,MN 
Wall, translucent, openable, Apr 30 


Fireplaces, 


Woodstoves 


Fireplace facelift, Mar 111 
Tables, dining room, considerations, Nov 74 


Furniture 


Beverage cart, Apr 90 

Chairs, drawers, natural materials, Mar 26 
Midcentury modern, choices, sources, Jan 20 
Plywood, accessories, Sep 24 

Table, waterbasin centerpiece, Apr 140 

TVs, thin, flat-panel tips, Apr 98 


FIOME 


Garages 


Kitchen remodel, Dec 90 
Multistoried, with guesthouse and library, Jul 82 
Storage, tips, May 112 


Heating, 
Cooling 


Cooling, brise-soleil, sun screen slats, Oct 30 
Solar home, innovations, Apr 86 


Interior Design, 
Decorating 


Decorating, tabletop, Heath Ceramics new colors, 
Apr 32 
Furnishings, natural materials, Mar 26 
Idea House, Valencia, Oct 87 
Nature inspired (f), Nov 136 
Styling, secrets of the pros (f), Jan 62 
Tabletop 
Centerpiece, snow cones, Dec 23 
Centerpiece tips, Dec 30 
Setting decor, Nov 76 


Kitchens 


Beverage cart, stocking, Apr 90 
Brighten, glass walls, doors, Jan 90 
Garage remodel, Dec 90 
Idea House, Phoenix, Oct 108 
Idea House, Valencia, Oct 95 
Recycling drawers, Feb 18 
Remodeled 

‘50s rancher, May 108 

Eichler, Apr 92 
Small, three all-stars, plans, Feb 68 
Staircase, as divider, Feb 96 
Wine storage, Nov 84 


Laundry Rooms 


Idea House, Phoenix, Oct 120 


Lighting 


Candles, natural ingredients, Jan 93 
Night, garden candles, Jul 60 





Living & Family Rooms 


Dining rooms, ideas, Noy 73 
Idea House, Valencia, Oct 87, 90 
TYs, thin, flat-panel tips, Apr 98 


Outdoor Structures 
& Features 


Fences 
Stylish retrofit, Sep 78 
Terra-cotta drainpipes, Apr 145 
Garden room, hardware-store items, Jan 74 
Idea House, Phoenix 
Patio, Oct 107 
Pool, Oct 114 
Play platform, sandbox, May 102 
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Painting, 
Wallpaper 


Accent wall, tips, May 100 
Color, Craftsman home, color selection advice, 
Jan 88 
Painting 
Palette, seaside, 20 choices, Jul 69 
Tips and style ideas, Jul 69 
Touch-up tool, Oct 36 


Play Structures, 
Toys 


Sandbox and playhouse, Apr 168 
Scrabble, patio board game (g), Jul 101 


Projects, Crafts, 
Woodworking 


Acrylic frames, backlit, Oct 34 
Bath salts, recipe, Jan 60 
Floating candle water garden, Apr 26 
Accent wall, paint, May 100 
Advent calendar, modern, Dec 26 
Halloween pumpkins, three ways (f), Oct 148 
Ornaments 

Beaded, Dec 79 

Drizzle balls, Dec 80 

Photos, Dec 82 
Tabletop, decor from flea markets, Feb 98 
Umbrella in a pot, Jul 76 
White pumpkins, carved eyes, Oct 29 
Woodworking, dog house, Mar 86 
Wreaths and garlands (f), Dec 114 


Publications 
Website, customized labels, Dec 24 


Recycling 


Cabinetry, bins, Feb 18 
House, wood, siding and flooring, Dec 84 


Remodeling 


Entry, fresh facade, tips, Jul 74 
Garage to kitchen, Dec 90 
Home, design lab, Apr 140 
Kitchen 
‘50s rancher, May 108 
Eichler, Apr 92 
Log cabin, redo, Sep 73 
Old house, tips, Apr 94 
Open plan, ‘50s rancher, details, May 86 
Open to outdoors, Santa Barbara (f), Mar 108 
Ranch house, skylights and vaulted ceilings, Feb 89 
Second story, integrate with ground floor, Sep 84 
Small house 
For kids, dogs, tips, May 96 
Hall removed, Apr 81 
Tudor with expanded master bedroom, Nov 80 


Stairs 
and Steps 


Railings, systems, comparisons, Jul 78 
Staircase, as kitchen divider, Feb 96 
Stairs, brighted with glass walls, Jan 90 


Storage 


Cabinetry, laminated plastic and wood, Feb 94 
Garage, tips, May 112 

Shelving, display, ideas, Mar 84 

Wine, Nov 84 


Tools, 
Equipment, 
Products 


Products, Blick surface graphics, Mar 30 


Windows 
and Skylights 


Indoor-outdoor room, translucent panels, Feb 100 
Wall, translucent, openable, Apr 30 
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| ‘ 

Appetizers 

| tes, nut-filled, maple, Dec 112 

ip 

| Bean, layered, Jul 88 

| Pesto-eggplant, Aug 95 

shrooms, pancetta-wrapped, Feb 85 
nd, blue cheese, Dec 120 


arbecuing 


|, Korean, Jun 120 

urger, pork, Lucques, May 124 

ssic barbecue, Sunset, Jul 110 
\rillec 
| Chicken, buttermilk, Aug 84 
' Chicken, for tacos, Jul 88 
4 Flank steak, Northwest, Aug 95 
| Shrimp, with Romesco sauce*, Jun 160 
jamb chops, with Moroccan barbecue sauce*, 
i Jun 162 
islmon, May 163 

uce, barbecue, traditional*, Jul 110 

p, in green marinade, Tandoori*(f), May 120 


| New York strip, with orange and oregano, 
Sep 100 

| Rib-eye, with tomato-basil relish, Sep 100 

| T-bone, tarragon-mustard, Sep 102 

| Tenderloin, with gorgonzola butter, Sep 98 


beverages 


qua fresca 

| Melon*, Aug 90 

| Papaya*, Aug 90 

| Strawberry*, Aug 90 

cktail 

Blue moon, Jul 19 

) Pomegranate-champagne, fluted ruby, Dec 28 
ocoa 
| Classic*, (Yat. salt), Dec 125 
Mexican*, (14 t. salt), Dec 125 
} Mocha*, (12 t. salt), Dec 125 
Peppermint stick*, (‘4 t. salt), Dec 125 
rade 
Cherry*, Jun 125 

Honey*, Apr 137 
argarita, orange, May 26 
anch, cranberry-ginger, hot, Feb 17 
moothie 
Raspberry*, Jan 53 
Raspberry, variations, Jan 53 
















| Bars in the West, pairing with food (f), Jun 158 
Chardonnay trends, Sep 92 

| Fresno State’s Wine Program, Sep 92 
Kosher, Apr 120 

| Pairing, Oct 138 

| Pinots from Oregon, Jun 136 

Primer, decanting vs. aerating, Feb 110 
Rating by critics, Mar 105 

) Rosé, Aug 88 

| Santa Cruz Mountains, Jul 90 

| Screw-capped, Apr 120 

Sparkling, Dec 102 

| Sulfites, Jan 98 

| Washington, from Walla Walla, Nov 114 
Washington Syrahs, Jul 90 

| Where are the deals?, May 136 

With oysters, Nov 22 


| 


Breads 


Quick 
Biscuits, herb, Apr 137 
Biscuits, Swiss cheese, Apr 137 
Cornbread, blueberry, Jun 132 
Cornbread, Southwest, Jul 98 
French toast bites, Sep 96 
Scones, cherry-chocolate, Jan 96 
Yeast 
Danish, jam, shortcut, Jan 97 
Dough, pizza, Tony's, Mar 92 


Cakes 


Cheesecake, crushed-peppermint, Dec 120 
Chocolate, pasilla chile, Oct 157 
Citrus, rum-glazed*, Dec 129 
Coffee cakes, brown sugar-banana, Jan 96 
Decorate, freeze home-made lettering, Apr 28 
Pound, cornmeal, spiced, Aug 86 
Upside-down 
Double banana, Nov 120 
Pear and ginger*, Nov 118 
Pineapple-cranberry spice, Nov 120 


Candies 


Chocolate-marshmallow, molten, Joe’s, Oct 134 
Gummy bears, organic, Mar 30 


Casseroles 


Cannelloni, Genovese, Nov 107 

Enchiladas negras, Apr 114 

Enchiladas, supper, Apr 116 

Gratin, ham, country, Apr 108 

Savory bread pudding, with sausage and escarole, 
Feb 106 


Cereals, Grains 


Polenta 
Basic*, Nov 110 
Fries, with spicy tomato dipping sauce, 
Nov 112 
Oven-baked*, Nov 113 
Truffled, creamy, Nov 112 
with pancetta and sage, Nov 110 
Rice 
Pilaf, dolmas, May 132 
Risotto, mushroom, chanterelle, Sep 121 
Tips on cooking, Jun 135 


Cookies 


Bars, brownies, espresso, cake, Jan 102 
Brownies, Mexican chocolate, streusel, Sep 90 
Cardamom, Mar 98 

Coconut nest*, Apr 137 

Ginger, Swedish, Dec 96 

Skorpas, Ev‘s, Dec 112 

Sugar, cutouts, Dec 96 


Dairy Products, Eggs 


Butter, lemon herb, with radishes, Apr 26 
Cheese, blue, spread, Dec 120 
Eggs 
Deviled, bacon, Aug 95 SC 
Scramble, tabbouleh, Jun 132 
Scrambled, chiles rellenos, Oct 144 





FOOD 


Scrambled, tacone, Oct 146 
Spider, Oct 32 
Yogurt, frozen, lemonade*, Aug 92 


Desserts 


Cobbler, peach, Jul 99 
Compote, rhubarb, easy*, Feb 113 
Crisp 
Berry, lavender, May 159 
Rhubarb, Feb 113 
Crumble, strawberry-apple macaroon*, Apr 104 
Floats, Mandarin-berry-almond*, Mar 121 
Ice cream, sundaes, coffee, Feb 86 
Pudding 
Cardamom, with mango*, May 122 
Figgy, brown-butter, Dec 127 
Tapioca, coconut*, Aug 118 
Sherbet, jasmine-honey*, Jul 92 
Sorbet 
Blackberry-black tea*, Jul 92 
Chocolate chai, Jul 92 
Torte, polenta and pine nut, Apr 111 
Yogurt, frozen, lemonade*, Aug 92 





Equipment 


Cherry pitter, Jun 125 
Citrus juicers, Mexican, May 26 
Cutting boards, bamboo, Mar 30 


Fish, Shellfish 


Catfish, Thai curry, with sweet potatoes, Feb 104 
Clams, or mussels in seasoned broth, Mar 100 
Cod, salt, brandade, Noy 98 
Crab 

and pasta, Italian*, Dec 105 

and spinach enchiladas, Nov 102 
Fish, green curry, Thai*, Aug 116 
Halibut 

Balsamic-glazed*, Apr 112 

Tostadas, with yogurt-lime sauce, Jun 128 
Mussels 

and clams, Thai coconut-chili, Apr 151 

or clams in seasoned broth, Mar 100 
Salmon 

Barbecued, May 163 

Egg-drop soup, Dec 110 

Soy-glazed, Dec 108 

Strips, crispy, Jun 132 

Supreme, Jan 81 
Scallops 

and lemon, with pasta*, May 130 

Seared, with parsley butter, Jun 160 
Shrimp 

and asparagus stir-fry on noodle pillows*, Apr 123 

Biryani, Sep 94 

Coconut, sweet-hot*, Mar 120 

Deviled, Oct 155 

Grilled, with Romesco sauce*, Jun 160 

in green marinade, Tandoori* (f), May 120 
Tilapia 

Broiled, Oct 132 

with tomatoes and garbanzos*, Feb 104 

Pan-fried, with cornbread salad, Feb 105 

Smoked-celery root salad, Nov 104 

with tomato-caper sauce*, Dec 112 


Food Products 


Chocolates, artisan chocolatiers, May 26 
Dairies, independent Western, Apr 28 
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Emily's Chocolate Covered Fortune Cookies, Feb 22 

Thai food products, sampler, Aug 118 

Tortilla wraps, Santa Fe Trading Company factory, 
May 44 NC 

Truffles, from Oregon, Nov 24 

Watermelon, Dulcinina, PureHeart Seedless, Jun 32 


Fruit 


Apples, -cranberry mince tartlets, Dec 128 
Avocados, guacamole, Jul 88 
Berries, crisp, lavender, May 159 
Blueberries, cornbread, Jun 132 
Cherries 

Limeade*, Jun 125 

Poached, with chocolate waffles, Jun 124 

Preserves, fresh*, Jun 125 

Tart, double-crust, Jun 125 
Cranberries 

-apple mince tartlets, Dec 128 

Sauce, port*, Nov 102 
Dates, nut-filled, maple, Dec 110 
Grapes, roasted, with braised veal shanks 

and romano beans, Sep 125 
Oranges, salad, spiced, Apr 106 
Peaches, cobbler, Jul 99 
Pluots, tart, Aug 20 
Pomegranates, and beet salad*, Nov 116 
Rhubarb 

Compote, easy*, Feb 113 

Crisp, Feb 113 

-lemon cream pie, Feb 112 
Strawberries, with orange dip, Apr 136 
Watermelon, mini, Jun 32 


International Cooking 


Asian 
Cabbage slaw, Thai-style, Mar 119 
Chicken, drunken, Mar 116 
Floats, Mandarin-berry-almond*, Mar 121 
Green beans, Sichuan-style, hot, Mar 119 
Mushrooms, soy-braised*, Mar 119 
Party, small-plates, Mar 115 
Pork, hoisin, with hot mustard, Mar 120 
Salad, sesame noodle*, Mar 120 
Shrimp, coconut, sweet-hot*, Mar 120 
Chinese 
Asparagus and shrimp stir-fry on noodle pillows, 
Apr 123 
Green beans, Sichuan-style, hot, Mar 119 
Stir-fry, spicy eggplant, pork, and tofu, Mar 98 
French, ratatouille, one-pan, Oct 142 
Indian 
Black-eyed pea salad*, May 120* 
Cardamom pudding with mango*, May 122 
Tandoori shrimp in green marinade*, May 120 
Italian 
Bagna cauda, Dec 106 
Calzones, flexible, Oct 134 
Cannelloni, Genovese, Nov 107 
Crab and pasta*, Dec 105 
Pizza, cholula spicy chicken, Mar 94 
Pizza dough, Tony’s, Mar 92 
Pizza, hand-tossed, Tony’s, Mar 94 
Pizza, Margherita, Mar 94 
Pizza sauce, quick, Mar 94 
Pizza, vegetable, Mar 94 
Japanese, salad, noodle, soba, Jan 56 
Jewish 
Latkes, potato, Dec 100 
Seder dinner, simple, Apr 101 
Korean 
Barbecued beef, Korean, Jun 120 


Clear noodles with mixed vegetables, Korean, 
Jun 120 
Salad, cucumber, Jun 122 
Salad, kale, Jun 122 
Salad, mung bean sprout, Jun 122 
Mexican 
Agua fresca, melon, papaya, strawberry*, 
Aug 90 
Bean dip, layered, Jul 88 
Cake, chocolate, pasilla chile (pastel de 
chocolate y chile pasilla), Oct 157 
Chicken with rice (arroz con pollo)*, May 126 
Chorizo, Jan 82 
Enchiladas, negras, Apr 114 
Enchiladas, spinach and crab, Nov 102 
Enchiladas, supper, Apr 116 
Enchiladas, turkey, with sour cream, Jan 80 
Fajitas, chicken, tequila-marinated*, Sep 88 
Guacamole, Jul 88 
Pork, shredded (tinga), Oct 156 
Salad, jicama, cucumber, and pineapple 
(pico de gallo)*, Oct 155 
Salsa, chipotle, Oct 155 
Salsa, green (salsa verde)*, May 128 
Scrambled-egg chiles rellenos, Oct 144 
Scrambled-egg tacone, Oct 146 
Shrimp, deviled (camarones a la diala), Oct 155 
Soup, chicken and chayote*, May 128 
Taco Tuesday party, Jul 85 
Tacos, chicken, crisp, Jul 86 
Tacos, chorizo, soft, Jan 82 
Tacos, roast chicken and onion, May 128 
Tamales, sweet potato, chile-spiced, Nov 134 
Tostadas, halibut, with yogurt-lime sauce, 
Jun 128 
Tostadas with shredded pork (tostadas 
de tinga), Oct 156 
Spanish, paella, pasta*, Nov 100 
Thailand 
Green curry fish*, Aug 116 
Paste, green curry, Aug 116 
Pudding, tapioca, coconut*, Aug 118 
Salad, crab, on cucumber rounds*, Aug 114 
Salad, glass noodle, with shrimp*, Aug 114 
-style cabbage style, Mar 119 
Vietnamese 
Chicken salad*, Oct 132 
Summer rolls*, Jul 94 


Meat 


‘Ham, gratin, country, Apr 108 


Sausage 

Chorizo, Mexican, Jan 82 

and escarole savory bread pudding, Feb 106 
Veal, shanks, braised, with romano beans, Sep 125 


Meat—Beef 


Barbecued, Korean, Jun 120 
Steak 
Flank, marinated, Jan 81 
Flank, Northwest, grilled, Aug 95 
New York strip, with orange and oregano,Sep 100 
Rib-eye, with tomato-basil relish, Sep 100 
T-bone, tarragon-mustard, Sep 102 
Tenderloin, with gorgonzola butter, Sep 98 
Veal, shanks, braised, with romano beans, Sep 125 


Meat—Lamb 


Chops 
Spiced salt rub, Mar 24 
with Moroccan barbecue sauce*, Jun 162 


FOOL 


Pilaf, dolmas, May 132 


Meat—Pork 


Burger, Lucques, May 124 
Ham, gratin, country, Apr 108 
Pork, hoisin, with hot mustard, Mar 120 
Ribs 
Barbecue, Sunset classic, Jul 110 
Spice-rubbed, sticky, Oct 140 
Sticky, marinated, Oct 140 
Shoulder, slow-roasted, Nov 92 
Shredded, Oct 156 
Shredded, with tostadas, Oct 156 
Tomatillo, quick, Feb 115 


Menus 


Buffets, holiday open house, easy (f), Dec 118 
Dinners 

Indian grill (f), May 119 

Jewish seder, simple, Apr 101 
Lunch, Easter for kids, Apr 134 
Parties 

Asian, small-plates, Mar 115 

Cookie (f), Dec 95 

Easter for kids, Apr 134 

Indian grill (f), May 119 

Taco Tuesday, Jul 85 
Suppers 

California-Thai garden, Aug 114 

Korean (f), Jun 119 


Nuts 


Pecans, spicy, Nov 131 
Pine nuts, and polenta torte, Apr 111 


Pancakes, Waffles 


Waffles, chocolate, with poached cherries, Jun 124 


Pasta 


Bucatini, with sausages in tomato sauce, 
Oct Bonus 13 
Fettuccine, and shrimp in lemon cream sauce, 
Oct Bonus 16 
Fusili, with stir-fried chicken and vegetables*, 
Oct Bonus 10 
Linguine 
With carmelized artichokes and Prosciutto*, 
Mar 103 
With spinach, tomatoes, and olives, 
Oct Bonus 15 
Noodles 
Clear, Korean, with mixed vegetables, Jun 120 
Pillows, Apr 123 
Salad, sesame*, Mar 120 
Soba, salad, Jan 56 
Pasta, paella*, Nov 100 
Penne 
with broccoli, Mar 96 
with sausage and chard, spicy, baked, Oct 136 
Ravioli, with winter squash, and sage, Oct 
Bonus 14 
Rigatoni, with garbanzos and tomatoes 
Oct Bonus 11 
Soba, noodle salad, Jan 56 
Tortellini, with soybeans and pesto, Oct Bonus 16 
with basil, tomatoes, and feta, Sep 94 
with scallops and lemon*, May 130 
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ies, Pastries 
] Butter toffee ice cream, Jun 135 


| Pumpkin, ancho chile, Nov 135 
| Rhubarb-lemon cream, Feb 112 


s, calzones, flexible, Oct 134 


; Apple-cranberry mince tartlets, Dec 128 
| Cherry, double-crust, Jun 125 

Pluot, Aug 20 
| 


oultry 
I 
cken 
and artichokes, Italian, Apr 110 
. and chayote soup, Mexican*, May 128 
| Buttermilk, grilled, Aug 84 
| Dijon, with panko crust, Jan 81 
| Drunken, Mar 116 
| Fajitas, tequila-marinated*, Sep 88 
) Grilled, for tacos, Jul 88 
| Oven-fried, Feb 114 
Roast, and onion tacos*, May 128 
) Roast, lemon, with shallots and potatoes, 
Apr 102 
\ with rice*, May 126 
key 


Dressing, cornbread-chorizo, Nov 132 
Gravy, poblano, roasted, Nov 132 
Gravy, traditional*, Nov 125 
| Guajillo-tamarind, Nov 132 
| How to carve the bird, Nov 125 
| Oven-roasted, temperatures & times, Nov 122 
| Roast, classic, Nov 122 


lreserves, Relishes 
wutney, mint*, May 120 

es, cherry, fresh*, Jun 125 
ublications 


loks, Lost Recipes, Feb 18 
ebsites, sustainable meat, Apr 32 


















alads 


joke, roasted, with lemon and mint, Mar 103 
and fennel, with fried capers, Jan 100 
ecoli-nut, warm, Apr 112 
ibbage, red, warm, Jan 100 

r 


Stacked, with parmesan rafts, Sep 72 NW 
Stand-up, Jun 130 
tken, Vietnamese*, Oct 132 
iney chicken, May 134 
and arugula, Aug 84 
b, on cucumber rounds*, Aug 114 
ber, Jun 122 
2, with mustard dressing, Dec 120 
izpacho, May 130 
iss noodle, with shrimp*, Aug 114 
ey-thyme summer, Jun 126 
", cucumber, and pineapple*, Oct 155 
‘bocha squash, warm, Sep 123 
te, Jun 122 
ig bean sprout, Jun 122 
dle 
Sesame*, Mar 120 
Soba, with variations, Jari 56 
black-eyed*, May 120 
megranate and beet*, Nov 116 


} 


Potato, bread-and-butter pickle*, Jul 96 
Radicchio and pear, Feb 86 
Slaw 
Endive-apple, with smoked trout, Jan 101 
Mexican, stand-up, Jun 130 
Napa cabbage, crunchy, Jul 96 
Smoked salmon, with chopped endive, Apr 102 
Smoked trout-celery root, Nov 104 
Spiced orange, Apr 106 
Spinach, asparagus, and strawberry, Mar 96 
Vegetable box, Aug 92 


Sandwiches 


Beef, Italian, Jan 105 
Burgers 

Pork, Lucques, May 124 

Tofu, Oct 136 
Ham and Swiss biscuit, Apr 137 
Radish, with lemon-herb butter, Apr 26 
Shrimp salad biscuit, Apr 137 


Sauces, Syrups 


Bagna cauda, Dec 106 
Barbecue, traditional*, Jul 110 
Coffee-caramel*, Feb 86 
Cranberry port*, Nov 102 
Hard, brown-butter, Dec 127 
Pesto, simple, Oct Bonus 
Pizza, quick, Mar 94 
Salsa 
Avocado-orange, Sep 88 
Chipotle, Oct 155 
Green*, May 128 
Roasted garlic and chipotle*, Apr 108 
Salsa verde, for Italian bee sandwiches, Jan 105 
Tomato, dipping, spicy, for polenta fries, Nov 113 


Soups, Stews 


Bisque, corn, grilled, and pepper, Sep 96 
Broth 
Garlic-ginger*, Mar 100 
Tarragon-shallot, creamy, Mar 100 
Tomato-basil*, Mar 100 
Cauliflower-garlic, creamy, Dec 120 
Four-onion*, Feb 86 
Ragout, eggplant-tofu, Oct 130 
Salmon egg-drop, Dec 110 
Split pea*, Feb 114 
Stews 
Chicken and artichokes, Italian, Apr 110 
Lamb, with beans and artichokes, Mar 103 
Turkey, Singapore, Jan 79 
Warm tomato and white bean, Sep 104 
Tortilla, chilled, Sep 88 
Zucchini, curried, May 132 


Techniques 


Artichokes, baby, trimming, Mar 103 
Cake decoration, personalizing, Apr 28 
Cherries, how to pit, Jun 125 
Chiles 
Fresh, hot, handle with care, May 132 
How to roast, Noy 105 
Corn, shucking, Aug 95 
Decorating cones, use parchment paper, Apr 110 
Party food, twelve easy touches, Nov 96 
Peas, how to prepare, May 153 
Pizza dough, tossing, Mar 92 
Pomegranates, seeding method, Nov 116 


FOOD @ 


Rice, tips on cooking, Jun 135 
Slow-cook, use kettle grill, Jul 110 
Turkey, how to carve the bird, Novy 125 


Vegetables 


Artichokes 
Carmelized, with linguine and prosciutto*, 
Mar 103 
Lamb stew, with white beans, Mar 103 
Roasted, salad, with lemon and mint, Mar 103 
Asparagus 
and shrimp stir-fry on noodle pillows*, Apr 123 
Roasted, with orange and cumin, Apr 102 
Beans 
Green, garlic, with manchego, Noy 134 
Green, Sichuan-style, hot, Mar 119 
Pinquito*, Jul 99 
Beets 
and fennel salad, with fried capers, Jan 100 
and pomegranate salad*, Nov 116 
Broccoli 
-nut salad, warm, Apr 112 
with penne, Mar 96 
Cabbage 
Salad, red, warm, Jan 100 
Slaw, Thai-style, Mar 119 
Carrots, with green olives, glazed, Nov 94 
Cauliflower 
-garlic soup, creamy, Dec 120 
Gratin, with queso cotija, Nov 133 
Celery root, -smoked trout salad, Nov 104 
Crudites, with lemon-herb dip, Apr 136 
Cucumbers, salad, Jun 122 
Eggplant, spicy, with pork and tofu stir-fry, Mar 98 
Endive, -apple slaw, with smoked trout, Jan 101 
Kale, salad, Jun 122 
Mung bean sprout, Jun 122 
Mushrooms 
Chanterelle, roasted, Sep 121 
Linguine, Feb 108 
Morel, and Oloroso sherry gratin, Jun 162 
Pancetta-wrapped, Feb 85 
Sauteed, Feb 108 
Soy-braised*, Mar 119 
Onions 
-four, soup*, Feb 86 
Sweet, and tomato crumble, Aug 94 SC 
Peas 
Pod, soup with lemon creme fraiche (f), May 151 
Snow, salad, with sesame dressing (f), May 151 
Sugar snap, and scallop stir-fry (f), May 152 
Three, with leeks, mint, and cream, May 153 
Potatoes 
Chipotle-corn, mashed, Nov 133 
Latkes, Dec 100 
Purple, quick suggestions for using, Nov 26 
Radishes, sandwich with lemon-herb butter, Apr 26 
with lemon herb butter, Apr 26 
Spinach, and crab enchiladas, Nov 102 
Squash 
Golden, spiced*, Jan 104 
Golden, with sauteed shrimp*, Jan 104 
Kabocha, salad, warm, Sep 123 
Pumpkins, seeds, Oct 34 
Pumpkins, seeds (pepitas), candied, Sep 123 
-rice pilaf*, Jan 104 
Sweet, with walnuts, Nov 90 
Sweet potatoes 
Herbed, roasted, Dec 120 
Wedges*, Apr 112 
with apricots and bourbon, baked*, Noy 104 
Tomatoes, and sweet onion crumble, Aug 94 SC 
Vegetables, Ratatouille, one-pan, Oct 142 
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FROM THE EDITOR 





Food favorites 


Like many of our readers, when it comes to cooking 
I have a split personality. On weekends, I’m likely 

to try new recipes and work in the kitchen for hours, 
leaving so many dirty spoons and pots in my wake 
that my husband jokingly wonders what happened to 
the other me. During the week, you see, it’s all about 
getting dinner on the table fast. We still crave variety 
and fresh ideas, but speed has become a necessity if 
our family wants to eat together between basketball 
practice, homework, and the usual disruptions. Sound 
familiar? 

A couple of months ago, we asked our readers 
which Sunset recipes they rely on during the week. 
We wanted to identify the best weeknight dishes 
of the past and spot trends in the way our readers 
approach this type of cooking. We were happy to dis- 
cover that you love cooking our Mexican food, rely 
on salmon as a staple item, and think of grilling as a 
quick midweek option. These are all signs to me that 
the West truly is different from anywhere else in the 
country. Even our quickest meals involve ingenuity, 
ethnic influence, and plenty of fresh flavor. Turn to 
page 78 to try one of the recipes that came up tops 
in reader mail. 

This month, you'll also find quick and healthy 
recipes in a special section that begins on page 53. 
We created it for this issue because many of us are 
mulling over ways to make life better in the new year. 
Besides ideas for healthy eating, you'll find inspiration 
to get moving in the garden and on the slopes, plus 
a way to pamper yourself at the end of the day. 


Katee among 
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Sunset invites 
garden pros 
to compete 


Sunset’s Western 
Garden Design 
Awards 2004-2005 is 
a juried program that 
recognizes the best 
of residential Western 
garden design. it is 
open to landscape 
architects and 
designers who earn 
most or all of their 
living designing land- 
scapes. Designers 
and their projects 
must be located in 
Alaska, Arizona, 
California, Colorado, 
Hawaii, Idaho, Mon- 
tana, Nevada, New 
Mexico, Oregon, 
Utah, Washington, 
Wyoming, or British 
Columbia, Canada. 
Only residential 
projects completed 
between January 1, 
1999, and January 

1, 2003, will be con- 
sidered. The entry fee 
is $55 per garden. 
For an entry form, 
visit www.sunset.com/ 
submitdesign or call 


(650) 324-5632. 


LETTERS FROM OUR READERS 


It gave me goose bumps to read 
“Going Home” (November, page 
82). Missoula, Montana, is 
where I was lucky enough to be 
transferred 17 years ago. I 
moved here in October and was 
taken with all the bursting colors 
and glorious days. Every fall I 
am reminded how blessed I am 
to live here. 


—RAELYNN ROADHOUSE 
MISSOULA, MT 


I lived the first 18 years of my 
life in Ojai, California, mostly on 
Creek Road. I have many won- 
derful memories but want to 
quickly share two things: Going 
through grammar school, our 
class would walk down to the 
library every Friday afternoon 
and sit enthralled as a woman 
regaled us with fairy tales! 

The first weekend in October 
of every year, there is a high 
school reunion. All “Nordhoffi- 
ans,” as we identify anyone 


who’s ever graduated (or maybe * 


just attended) Nordhoff High 
School, are invited. Every time 
I show up, I feel like ’'m at a 
family reunion! 


—JAMES MURPHY 
LOS OSOS, CA 


| have many warm memories of 
Ojai. My maternal grandparents 
have lived there on a ranch for 
decades. My paternal grand- 
mother owned a consignment 
store in Ojai for many years 
called Second Hand Rose (her 
maiden name was Rose). My sis- 
ter and I used to hang out with 
her there in the summers. After 
work we would go to Bill Baker’s 
Bakery and get egg rolls. We’d 
eat them in the car because we 
couldn’t wait to get home. Read- 
ing about someone else’s grand- 
parent taking them to that 
bakery brought tears to my eyes. 
The simple things in life that you 
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Going home again 


cherish are the memories that 
bring you back home. 


—JENNIFER FOSTER 
SUMMERLAND, CA 





Leafy art just 


made for hanging 

I was inspired to make the leaf 
wreath from your October issue 
(“Autumn Joy,” page 80). I used 
150 leaves and added some 
berries and alder “cones” for 
interest. It took two hours to 
cover an 18-inch-diameter straw 
wreath base. It looks beautiful 
against my front door (above). 


—SUSAN REINHARD 
BOISE 


Soy milk makes 
flavorful pumpkin pie 


Thank you so very much for 
including a dairy milk-free pie 
recipe in November (“Soy 
Surprises,” Food Guide, page 
143). We’re a family of lactose- 
intolerant people, and I’ve been 
searching for a recipe just like 
this. Then my Sunset came 
and—voila—once again you 
helped me out. We’re all ready 
to make it. 


—EVA SHAW 
CARLSBAD, CA 


Write to Reader Letters, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, CA 
94025; fax us at (650) 327-7537; 

or email readerletters@sunset.com. 
Include your full name, hometown, 
and daytime telephone number. 
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Quick Southwest flavori) 
Soups and stews, tortilla clas @ 
sics, salsas and sauces—20 

recipes for a savory new year 
www.sunset.com/southwest 


Under-eaves storage 
Attached to the outside of 

your house, this slender | 
structure will keep your tools} 
handy and dry. Get the | 
directions and plans. 
www.sunset.com/storage | 


| 





Post-holiday hikes 
Clear your mind and work o: 
your feasting with one or 
more of these great winter |); 
walks. Choose your region, § 
pick your trail, and go. | ig 
www.sunset.com/hikes hi 





Rose-care calendar f°: 
The best roses get the right | r 


" 
nV 


care at the right time. Use tr 
planting and maintenance 
calendar as your guide for 
what to do now and all year. | 
www.sunset.com/roses 
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WINDOW ON 


PHOTOGRAPH BY 
JAMES BOONE 


It's New Year’s Day, the tempera- 
ture is 41° and you're standing 
outside, shivering in swim trunks 
with a bunch of people known as 
the Boulder Polar Bear Club. A sig- 
nal is given, and en masse you and 
your fellow bears start yelling 
and then leap into Boulder Reser- 
voir. Water temperature: 38° 

One of the more curious tradi- 
tions brought to the West by immi- 
grants of northern Europe, winter 
swimming events—commonly 
known as polar bear plunges—are 
growing in popularity. Some are 
loosely organized, while others 
include hot tubs, warming huts, 
music, and prizes. Nearly all 
encourage costumes and general 
zaniness. Not to mention a little 
faith in your cardiovascular system. 

Some of the top polar bear 
events in the West are in Boulder, 
Colorado (Jan 1; www-ssc.igpp.ucla. 
edu/~wgoedeck/polarbear or 303/ 
494-3348); Coeur d’Alene, Idaho 
(Jan 1; 877/782-9232); Flathead 
Lake, Montana (Jan 1; 406/837- 
5018); Las Vegas, New Mexico (Jan 
1; 505/827-0733); and Lake Powell, 
Arizona (Jan 24; www.lakepowell. 
net/polarbear or 928/645-6577). 
—SCOTT SCHUMAKER 
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Now we’ve gathered our favorite 
tips and tricks in three new books 
designed to help you create a home 
that’s uniquely yours. With hundreds 
of color photographs and advice on 
color, space, lighting and more, the 
Pottery Barn Design Library is your Bedrooms, Living rooms, Bathrooms 


definitive source for style. Available at your favorite bookseller or at a Pottery Barn Store. 
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WHAT‘’S NEW FOR JANUARY 
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TIPS AND TOOLS 


Winter 
tune-up 


If you want your garden 
gear ready for spring, 
tune it up before storing 
it. What only takes a few 
minutes can add years to 
the lives of your tools. 
Here’s what our garden 
writers do: Remove dirt 
and sap from hand tools, 
then wipe metal parts 
with an oily rag. Rub 
unfinished wood handles 
with linseed oil, and 
sharpen the cutting 
edges of everything from 
hoes to grass clippers (it 
may be cost-efficient just 
to replace the blades of 
rotary mowers and prun- 
ing shears). Run power 
tools dry of gas, then 
change the oil, spark 
plug, and air filter, if nec- 
essary. 

—JIM McCAUSLAND 
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RESTAURANTS Free treats 


tomato bruschetta. But this and other delicious extras are becoming a feature 

of dining out around the West as the idea of offering a tasty predinner treat, or 
amuse-bouche, has trickled down from the highest of high-end restaurants to some 
of our neighborhood favorites. If these spots are any indication, some of the best 


STAD 


things really are free. —KATE WASHINGTON 


VANCOUVER, B.C. 
Vij's 

1480 W. I Ith Ave. 
(604) 736-6664 


SEATTLE 
Restaurant Zoé 
2137 Second Ave. 
(206) 256-2060 


SAN FRANCISCO 
Lorca 

Closed Sun—Mon 
3200 24th St. 
(415) 550-7510 


LOS ANGELES 

La Bottega Marino 
203 Larchmont Blvd. 
(323) 962-1325 


GLENDALE, AZ 
Hoffmann’s at 57th 
Closed Sun—Tue 
7016 N. 57th Ave. 
(623) 937-7016 





Modern Indian 
with a personal 
touch: Owner 
Vikram Vij often 
takes your order. 


Quintessential 
Northwest— 
stylish but 


unpretentious. 


New Iberian 
cool in an 
unlikely corner 
of the Mission. 


Indoor-outdoor 
storefront cafe 
and Italian 
market. 


Fresh Tyrolean 
and Italian flavors 
in a century- 

old cottage in his- 
toric downtown. 
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Puri and other savory 
Indian snacks, plus 
spicy-sweet chai, to 
pacify everyone wait- 
ing for a table. 


Changes; recently, a 
spoonful of pork-cheek 
confit with French 
lentils and apple- 
horseradish 
vinaigrette. 


A tiny glass of sherry 
served with a savory 
olive cracker balanced 
on top; it’s almost like 
being in Spain. 


As soon as you sit 
down, expect rustic 
Italian bread with fresh 
tomato checca (think 
bruschetta topping). 


Changes at the whim 
of chef-owner Brett 
Hoffmann; recently, 
prosciutto-wrapped 
roasted asparagus. 


The song that says the best 
things in life are free prob- 
ably wasn’t referring to fresh 


No-cost 

first course: 
Restaurant Zoé 
pork-cheek 
confit with 
French lentils 
and vinaigrette. 
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Tender, flavorful lamb 
“Popsicles” with a bright 
yellow fenugreek curry 
sauce. 


The mouth-watering 
fresh ricotta raviolo with 
heirloom tomatoes, 
brown butter, balsamic 
vinegar, and white 
truffle oil. 









The prix fixe menu. At 
$28 for seven innova- 
tive, delicious courses 
(plus a tapa and a 
sherry), the food itself 
is practically free. 


One of the best thin- 
crust pizzas in L.A., plus 
excellent artichoke ravi- 
oli and porcini risotto. 


Grilled fillets of veal, 
pork, and beef tender- 
loin served with bacon- 
stuffed dumplings. 











ye) 


favorite tips and ideas 
¢ Craft projects 


» Celebrity chef cooking 
demonstrations 


e Garden and Test Kitchen tours 


° Undiscovered Western travel 
ela ataelatolars 


» Wine and micro-brewed beer tasting 

















Sunset 
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TRAVEL TIP 


Road-trip 
radio 


You’re on a road trip 
from Palm Springs to 
Portland and you need 
your Johnny Cash fix, 
fast. But how do you fig- 
ure out where to find a 
good country station in 
Paso Robles? Before you 
hit the road, visit www. 
amfm2go.com, the 
brainchild of architect 
Bill Stank, who became 
frustrated with trying to 
tune in good radio when 
on the road. His website 
allows you to print out 
maps and station listings 
by state, so you can 
prepare a menu of good 
tune-ins along your 
route. Listings include 
music format and the 
strength of each station's 
signal—so you'll know 
approximately how long 
you'll be able to listen 
before the music fades. 
—A.P. 
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Each year, the All- 
America Selections pro- 
gram identifies praisewor- 
thy seed-grown flowers and vegetables. Among the 2004 AAS winners we tried 
last summer in the Sunset Ee two stood out, flourishing in full sun. 
@ Alcea rosea ‘Queen ple’. This dwarf hollyhock grows only 2 to 3 feet 
tall, making it suitable foe containers or small gardens. Started indoors from seed 
in February or March, the plant blooms abundantly its first season. The 3- to 
4-inch-wide co blossoms have frilly edges and puffy pee centers. 
osia plumosa ‘Fresh Look Red’ ‘Fresh Look Yellow’. Talk about long 

bloom: athe ae pair flaunted its vibrant flower plumes from early summer to 
mid-October. Reaching 18 to 24 inches tall, the plants need no deadheading. The 
soft, feathery plumes can be cut for fresh bouquets or dried for everlasting 
arrangements. Avoid overhead water. 

Look for seedlings of these plants in garden centers this spring, or order seeds 
now from Nichols Garden Nursery (www.nicholsgardennursery.com or 800/422-3985) 
or Park Seed (www.parkseed.com or 800/213-0076). —DICK BUSHNELL 
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echnology in even more Toyota products. 
or example, a Hybrid Synergy Drive system developed for SUVs will provide a dramatic boost in power, injecting a V6 engine with the 
horsepower of a V8. Incredibly, this system will also deliver the fuel efficiency of a four-cylinder compact car and the cleanest emissions rating 


available for a gasoline-powered vehicle. 





It's all about accelerating progress — for you and the planet. 


toyota.com/tomorrow ©2003 
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«Yolanda chair 

Bamboo veneer. $500. 

DESIGN: Gerard Minakawa, 
Propeller, San Francisco (www. 
propeller-sf.com or 415/701-7767) 


Bullet 
plant stand v 


Once ubiquitous, 
it’s back in con- 
temporary colors. 
$110-$130. 
DESIGN: Beeline, 
San Francisco 


(415/255-6700) 


lampshade 
Fiberglass and 
polymer resin in 

updated colors and 
patterns. $39-$95. 





) 
\B x table > 


/ Plywood and lam- 


| i DESIGN: Robert 
LODGING inates. $220. ! 
DESIGN: Nathan Fine, Meteor 
Hartman, Kerf fe Lights, San Fran- 


Hotel yoga 


If you’re getting all bent 
out of shape because 
you abandon your exer- 
cise routine when you 
travel, here’s good news: 
Kimpton hotels now offer 
complimentary “Strike a 
Pose” in-room yoga ses- 
sions. A special television 
channel broadcasts pro- 
grams by yoga instruc- 
tors Suzanne Deason, 
Patricia Walden, and 
Rodney Yee, while a 
basket, available upon 
request, contains mats, 
blocks, and straps. 
Available at all Kimpton 
hotels, including Hotel 
Monaco Seattle, Port- 
land’s 5th Avenue Suites 
Hotel, San Francisco’s 
Hotel Palomar and 
Argonaut Hotel, and 
Aspen’s Sky Hotel; www. 
kimptongroup.com 

or (800) 546-7866. 
—VANESSA McGRADY 


cisco (www. 
meteorlights.com 
or 415/255-6700) 


Design, Seattle 
(www.kerfdesign. 
com or 206/954- 
8677) 





«Echo pillows 
Retro design. $120. 
DESIGN: Max and 
Linda Geiser, Fold Beas 
ding, El Cerrito, CA 
(www.foldbedding. 
com or 510/232-5018 8) 














4 Sleeper sofa 
Midcentury Scandinavian style 
with modern slipcover. $2,600. 
DESIGN: Niels Bendtsen, Pro- 
peller, San Francisco (see above) 


e The streamlined look of midcentury modern | 

HOME TRENDS New again has been back in style for a few years, but 
now home-furnishing and accessory designers | 
are taking the next step: They’re using the era’s lightweight materials and simple shapes, updat- 
ing them with today’s colors and technologies. In some cases, they're updating classic designs 
too. The Yolanda chair, for example, is a fresh take on Charles and Ray Eames’s iconic bent- ‘ioe 
plywood chair. And the Echo pillows employ the same textural wool fabric, but the toned-down | 
graphic designs are made by intricately piecing together the fabric. -MARY JO BOWLING 
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OUR ORGANIZING OPTIONS WILL 
CREATE EXTRA SPACE. 


WHAT YOU DO WITH IT IS UP TO YOU. 


Whether you're organizing one room or the whole house, Lowe’s 
has it all. From garage and closet systems by Closetmaid® to 
laundry and kitchen organizers by Rubbermaid®, we have storage 
solutions for every room. For space saving ideas, drop in today or 


visit lowes.com/organize. 
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THE SUNSET STRIP 


Best resorts _ 

to spot Olympians 
Western ski resorts offer lots 
of opportunities to see, meet, 
and ski with a pantheon of 
Olympians. 


CALIFORNIA 


Heavenly Mountain Resort 
KING OF THE HILL: Jonna 
Mendes (1998 and 2002 
Olympian). HOW TO RUB 
ELBOWS: Photo-signing events, 
plus possible spring-training ses- 
sions to watch on the World Cup 
Run in the California base area. 
www.skiheavenly.com or (775) 


586-7000. 
Squaw Valley USA 


KING OF THE HILL: Marco Sulli- 
van (2002 Olympic downhiller 
and former U.S. Super G cham- 
pion). HOW TO RUB ELBOWS: 
Check the resort’s website for a 
link to a special “Go Marco” 
web page. www.squaw.com/ 
winter/marco.html or (800) 
545-4350. 


WYOMING 
Jackson Hole 


Mountain Resort 

KING OF THE HILL: Tommy Moe 
(1992 Olympic downhill gold 
medalist). HOW TO RUB 
ELBOWS: Moe participates in 
three “Steep and Deep” ski 
camps (two are in January). 
www.jacksonhole.com or (888) 
333-7766. —BEN DAVIDSON 
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TIPS AND TRIPS 


Northern California in January 


= SAN FRANCISCO Explore the red planet Do Martians exist? Are they thirsty? 
This month, San Francisco’s Exploratorium is dedicated to the mission of Spirit, a 
Mars Exploration Rover (MER) that’s scheduled to land on Mars January 4 in search 
of life and water. The exhibit features the first Spirit images webcast live, a full-scale 
model of a MER, and interactive robots navigating simulated Mars yards. Closed Mon; 
$12 (discounts available). Palace of Fine Arts, 3601 Lyon St.; www.exploratorium.edu/marsrover or 
(415) 561-0360. = paco atto Play games While you won't find Boardwalk or Park 
Place, you will find Bond 
Street, Fleet Street, and 
Trafalgar Square in the 
British version of Monop- 
oly, one of the many games 
on display through January 
25 as part of the Vintage 
Board Games and Puzzles 
exhibit at the Museum of 
American Heritage. Also 
on view is a Victorian 
version of Chutes and Lad- 
ders, antique chess sets, » 
and Parcheesi, which can 
be traced to 4th-century 





India, when the emperor 
played on marble courts. 351 
Homer Ave.; (650) 321-1004. = sANTA cruz Celebrate ‘shrooms San Francisco’s 


)’ : Exploratori 
Can’t tell the difference between a toadstool and a truffle? Partly 7 Pitee the Mars 


Exploration Rover 


educational, partly interactive, and all fun, the Santa Cruz Muse- r 
mission this month. 


um of Natural History’s Santa Cruz Fungus Fair celebrates these | 
multipurpose—and sometimes mind-bending—molds. Learn the names and medicinal | 
properties of various fungi, and cook and eat some with local celebrity chefs. Your ! 
appreciation of mushrooms will, well, mushroom. Jan 10-11; $7 Louden Nelson Commu- T 
nity Center, 301 Center St. at Laurel St.; www.santacruzmuseums.org or (831) 420-6115. 8 SAN | 
FRANCISCO Toast the new year The views from the InterContinental Mark Hop- 
kins San Francisco’s Top of the Mark lounge have been wowing celebrants for more i, 
than 60 years. Newly spiffed up as the finale of the hotel’s more than $50 million reno- | i 
vation, the Top of the Mark offers a New Year’s Eve gala with dinner and dancing | 
($285 per person) and a New Year’s Day buffet ($79 per person). Got other New 

Year’s plans? The 19-stories-above-Nob-Hill-vistas will be just as spectacular on any ( 
other clear January night or day. Reservations recommended. 999 Calforma St.; (415) 616- | 


6940. —KRISTINE M. CARBER, JESS CHAMBERLAIN, PETER FISH, JIM GOTHERS l 





The experience is priceless. 


Alaska - you've been dreaming of Her for years. The legendary beauty... a place 






where you'll find wildlife, glaciers and mountains in epic proportions. Unspoiled, 







unobstructed, unlike anything you've ever experienced before. And you can find it 
10 all and more in the FREE official Alaska travel guide. Simply mail! us the reply card 


or visit us online a1 Www.travelalaska.com/sun 


A 


ALASKA 


Beyond Your Dreams. Within Your Reach. Mt. McKinley, Denali National Park & Preserve 


Inset: Totem in Southeast Alaska 



















































































fart of what makes this such a ayraact road Trip is that a” 
come Gcross So much thats worth pulling over for, If 
ee (ike to eat (1 do) there's im Shortage of fantastic 
places. if yo lite To Shep Com gir | fend dors, ) there are 
plenty of cool Stes If you want te be 
fascinated (who duren T?) There wre Mm Seams, 

W histwic sites, galleries, all Kinds of staff: 


“HOW MUCH OF SONOMA COUNTY CAN 
YOU SEE IN THREE DAYS? 


How MUCH HORSEPOWER DO YOU HAVE?” 


-WALTER DAWYDIAK, CLASSIC CAR DEALER, SAN FRANCISCO 


We stayed at a cowple of wonderful inns while we 
pwere here, amd wcshed that wed had time to 
Stay in a few duzin others we dive hy. OF cowaz, 
we did have time for spa treatmentS. Sit in an 
old jog for a few hows and you'll understand Whig 4 
ma $ sane is 5s reper Trond (Not that Im creiorste 


SONGMA 


~ OLNEY 


Good wine, good food, good natured 


wor tiny of a postcard. You have to keep 
renmndng goursalf to watch the read. 


Around every corner you sue Something 


As you might expect) bE 
Walter Dawydiak, thei} 
owner of San Franciscoy 

classic car dealershipy} 
Cars Dawydiak, lovesy 
to drive. Here, we join | 
Walter on a three-dayy) 
tour through Sonomai 
County’s beautifull 
diverse countrysides ' 
and discover why it! 
just might be the bestt 
road trip of all. Eveni| 
if you don’t have aa 
"55 Jaguar XK 140)) 


oe ys a free guide on Sonoma County, visit sonomacounty.com or call 1-800-576-6662. 








California’s 
crab bounty 


| How to enjoy the tastiest catch 
§ of Northern California’s 
| Dungeness crab 
| BY LISA TAGGART 





AND RECRE 


It’s rare to find the right place at the right time. 
But this winter it’s easy—head to the coast, at the 
height of Dungeness crab season. The season’s 


as 


ATION 






Sportfishing 
and crabbing 
captain Tom 
laknec 
Jonnson 


Opening date varies depending on location, and the knows how 


critters can be pulled out of the Pacific as late as 


July. But the greatest take—and the best Dunge- 


ness crab—usually comes in now. 


to handle his 
eight-legged 
friends. 


Winter is also the time to take part in all kinds of 


festivals—everything from a scuttling Dungeness 
race in Crescent City to a month-long celebration 
in San Francisco, an event that debuted last year 
with restaurant specials, wine-pairing seminars, 
and guided walks along Fisherman’s Wharf. >» 28 
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2004 SUNSET 25 




















THE LOCATION OF OUR NAVIGATION SYSTEM 
ALLOWS YOU TO DO SOMETHING RATHER NOVEL: 
KEEP YOUR EYES ON THE ROAD. 





A more innovative placement of the 
navigation system. A supplemental 
side-curtain air bag*t that protects 


passengers in all three rows. A 






patent-pending breakaway steering 
4 column mounting with energy absorption i 
OQ <= nl straps to help control occupant forward motion in high- 
. EYoMA-Nan OY impacts. And an additional air bag just to 
protect the driver's knees. Is it any: 


wonder Pacifica is one of the few vehicles to receive the government's CHRYSLE ps 





highest safety rating in both front- and side-impact crash tests? Starts at fs 
$29,525; as shown, $34,075* Pacifica. WELL BEYOND THE SUV PACIFICA 


THE HIGHEST U.S... GOVERNMENT kkk ww FIVE-STAR CRASH TEST RATINGS. 





, ‘Optional feature. TENS wear seat belts. Remember, a backseat is the safest place for children 12 and under, *MSRPs exclude tax. 
k S| #4 See dealer for a copy of the 7-year/70,000-mile Powertrain Limited Warranty. Transferable to second owner with fee. A deductible applies. 


CALL USAT 800.CHRYSLER OR VISIT US ONLINE AT CHRYSLER.COM/PACIFICA TO FIND OUT MORE 
| 
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Take an early- Taste a San Francisco treat Coast, from Alaska all the way south to Mexico. sth 
morning/crabbing The East Coast has its lobster, and the far north They’re far tastier and meatier than California’s Bios 
cruise out of ; : , ; 
Neyo Harber has king crab. But what gets winter passions other native crab, rock crab. The red-orange, ita 
in Fort Bragg. thrumming around California is Dungeness crab. _ eight-legged fellows have been pulled from depths § fir 
An average of 10 million pounds of the crus- of 600 feet, and some monster crabs weigh more jay 
tacean are caught off the coast each season. than 5 pounds. More typical Dungeness crabs are] 
Fresh, steamed Dungeness crab can be perfect found in much shallower water, weighing in at an) 
on its own with a side of drawn butter. The crab average of 1'/2 pounds. 
can also be deep-fried and served with a tangy 
tamarind sauce. It can be folded into crab cakes, Catch of the day 
paired with pasta, dished into tomato-based ciop- __ Freshness is key to tastiness, so many people like 
pino, or chilled on a salad with rich dressing. to buy crab as close as possible to the boat that 
Or, for a true San Francisco treat, pair the snagged them. At Pillar Pot Harbor, south of 
sweet, buttery meat with sourdough bread anda _ San Francisco and just north of Half Moon Bay, 
glass of Chardonnay—a culinary holy trinity. shoppers can purchase crab directly off the boat. 
Last year was an outstanding one for size and In Fort Bragg’s Noyo Harbor, the day’s take is | 
quantity of catch, and though fishermen can’t displayed on ice in front of the boats. ; 
predict the future, many are expecting this year to For the freshest crab possible, you can also i 
be equally good. “The old salts would say there’s _ catch the creatures yourself on a crabbing trip 
a three-year cycle,” says captain Tom Johnson, such as the ones Johnson leads through the Noyo } 
who leads sportfishing and crabbing trips out of Fishing Center on a boat called the Rumblefish. | 
Noyo Harbor in Fort Bragg. “So that would mean Though crabbing in winter weather is for the iz 
we'll have another good year.” strong of stomach (high waves can rock the boat), | 
Named for a bay in Washington state, Dunge- it’s an inside look at the fishing life. “It’s repeti- | 
ness crabs are found up and down the West tious work,” says commercial fisherman Duncan 





| 
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acLean, president of the Half Moon Bay 
Fishermen’s Marketing Association. “And 
it’s fast-paced work too, faster than salmon 
ishing.” 
The thrill of the take and the beauty of 
deing out on the water compensate for the 
hard work, though. “I wouldn’t do any- 
hing else,” MacLean says. 
There are strict rules for harvesting Dun- 
geness crabs. Only males of a certain size 
are taken; small males and all females, dis- 
nguished by a wider abdominal segment, 
are tossed back to ensure that there are 
ture Dungeness crabs to harvest. With a 
state fishing license ($12 at fishing shops), 
sportfishermen can take up to 10 Dunge- 
mess crabs a day; individual size limits are 
slightly smaller for sportfishermen than 
ommercial fishermen. 
Remarkably, in a world of overfishing 
atastrophes, dire predictions, and rancor, 
most agree that the Dungeness crab fishery 
healthy, with a stable population. “I don’t 
know how they did it,” jokes MacLean, 
“but the state has managed this fishery well.” 
Professionally, Maclean likes to harvest 
crabs because “they sell themselves; they’re 
delectable.” But personally, he just loves to 
feat ‘em, preferably barbecued. And because 
w.}he’s the guy pulling up the pots, he can 
as|choose “the pick of the litter and as much 
fof it as I want.” 
ni | Fortunately for the rest of us, there’s 
ot} plenty to go around. # 
arth 





































Get your claws 
on crabs 


Here’s where to taste and buy the 
Bay Area’s freshest, best crab. 


Dining 

SAN FRANCISCO 

Farallon. Elegant seafood restau- 
rant in Union Square serves fabu- 
lous gourmet crab salad and crab 


risotto. Lunch Tue-Sat, dinner daily. 
450 Post St.; (415) 956-6969. 


Pacific. Crab tasting menu is 
offered in this hotel restaurant 
near Union Square. Breakfast and 
lunch daily, dinner Tue-Sat. In Pan 
Pacific San Francisco, 500 Post; 
(415) 929-2087. 


Yabbies Coastal Kitchen. Small, 
sleek Russian Hill bistro with a 
seafood focus; serves Dungeness 
crab year-round. Dinner daily. 
2237 Polk St.; (415) 474-4088. 


Yuet Lee. Low-frills, high-flavor 
Chinatown diner. Try fresh, deep- 
fried salt-and-pepper crab, or crab 
in pepper and black-bean sauce. 
Lunch, dinner Wed—Mon. 1300 
Stockton St.; (415) 982-6020. 


SOUTH OF SAN FRANCISCO 
Barbara's Fish Trap. Informal 
restaurant with take-out counter. 
Good Dungeness crab sandwiches 
and crab Louis. Lunch, dinner dai- 
ly. 281 Capistrano Rd., Princeton; 
(650) 728-7049. 


NORTH OF SAN FRANCISCO 
Mendo Bistro. This restaurant's 
crab cakes have won first place at 
the Mendocino Crab & Wine Days 
competition two years in a row. 
Dinner daily. 301 N. Main St., Fort 
Bragg; www.mendobistro.com or 
(707) 964-4974. 


Ole’s Whale Watch Bar. This 
blufftop bar in a cozy seaside 

inn 2 miles south of Mendocino 
serves food daily and offers sea- 
sonal crab specials. In Little River 
Inn, 7901 State 1, Little River; 
(707) 937-5942. 


Buy fresh crab 

Monterey Fisherman’s Wharf. 
Restaurants and trinket shops line 
the wharf. Find good fresh crab 
here at Liberty Fish Co. (43 Fisher- 
man’s Wharf; 831/375-5468). 


Noyo Harbor. Vendors in this com- 
mercial harbor sell fresh crab on 
ice. You can head out from here 
on a recreational crabbing trip 
aboard the Rumblefish (run by 
Noyo Fishing Center in Fort Bragg; 
trips from $50, plus $12 fishing 
license; www.fortbraggfishing.com 





At the San 
Francisco Crab 
Festival, kids 
get a kick 

out of holding 
crabs. Below 
left: At Farallon 
restaurant in 
San Francisco, 
crab salad is 

a sensational 
appetizer. 


or 707/964-3000), then have your 
catch steamed at the harbor. 


Pillar Point Harbor. Fishermen sell 
off their boats at the harbor here. 
To check on the catch, call the 
Fish Phone (650/726-8724). 


San Francisco Fisherman’s Wharf. 
Yes, it’s touristy, but the wharf is a 
great place to get fresh crab with 
cocktail sauce or whole crabs to 
go. For the latter, try the Alioto- 
Lazio Fish Company (closed Sun; 
440 Jefferson St.; 888/673-5868). 


Events 

Mendocino Crab & Wine Days. 
Crab feed, wine and beer tasting, 
cooking classes, crabbing trips, 
and a crab cake contest. Jan 
23-—Feb !; fees vary. www.go 
mendo.com or (866) 466-3636. 


San Francisco Crab Festival. 
Month-long celebration features 
Fisherman’s Wharf walks, city- 
wide restaurant specials on Dun- 
geness crab dishes, and a 
weekend of crab and wine pair- 
ings (Feb 28-29) sponsored by 
Sunset. Feb 1-29; fees vary. 
www-.sfvisitor.org or (415) 391- 
2000. 


Santa Cruz Mountains Wine & 
Crab Taste-Off. Wine-pairing con- 
test sponsored by two Aptos-area 
restaurants. Jan 24; $45. www. 
scmwa.com or (831) 479-9463. 


World Championship Crab Races 
& Crab Feed. Watch or participate 
in crab races and sample many 
crab dishes at this Crescent City 
festival. Feb 15; free admission, 
$2 racing fee, $1 crab rental. 
(707) 464-3174. 
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Bon roney 4 Clement St, __ 


Secrets of the 
Outer Richmond 


A quiet San Francisco neighborhood 
beguiles with good food and great views 


BY SAMANTHA SCHOECH 

PHOTOGRAPHS BY JAMES CARRIER 
While my friend Hilary and I folded ourselves onto the floor 
cushions at Khan Toke Thai House (5937 Geary Blud.; 
415/668-6654), she wondered aloud why every time she 
goes out to dinner these days, she finds herself in the Outer 
Richmond. The answer is that despite its reputation for fog- 
blanketed residential streets, the northwest corner of San 
Francisco has some of the best restaurants and winter views 
in the entre city. Make a January visit, and see. 

Start with har gao (shrimp dumpling) and cha stu bao (bar- 
becued pork bun) at ‘Ton 
Kiang (5821 Geary; 415/ 
752-4440), long considered 
San Francisco’s best dim 
sum restaurant. On week- 


— J 

re v 
AM M% 
Legiona\% + Bor 


ry B Blvd. 





3 al =| ends, prepare to wait 
Z Z\ a) sieatic 
, Seip <|  &{| before partaking in the 
8 Sth N ay ¥} : 
) 4 0 5 mi NG =} 4 
| rey & parade of dumplings, buns, 


| ei Fetes A Lt 
Lo! c = and sautéed vegetables. 


Continue with a walk 


Exploring the Outer Richmond on the Coastal Trail at 
WHERE: The neighborhood is in San Francisco Lands End park. Start at 
west of 19th Ave., north of Golden Gate Park. the dirt parking lot above 


FY!: Winter here can be windy; bring a jacket. 


30 


Louis’ Restaurant (902 
Point Lobos Ave.; 415/387-6330), then wind along the cliffs for 
vertiginous views of the Golden Gate. ‘Take the side trail east 
to the Legion of Honor (dosed Mon; 34th Ave. and Clement St.; 
415/863-3330), which, in addition to its permanent collec- 
tion, will exhibit Degas sculptures through January 18. 

The hike should build your appetite—which is good, 
because dinner options in the Outer Richmond cover the 
spectrum of global cuisine. Pizzetta 211 (closed Mon-Tue; 211 
23rd Ave.; 415/379-9880), a minuscule eight-table restaurant, 
makes one of the Bay Area’s most authentic Italian pizzas. 

Aziza (closed Tue; 5800 Geary; 415/752-2222) is a Moroc- 
can restaurant that is at once cavernous and intimate. The 
five-course fixed-price dinner is well worth the $39. Or, for 
down-home tasty burgers and rich milkshakes, head to Bill’s 
Place (2315 Clement; 415/221-5262). 


SUNSET JANUARY 2004 














































In Lands End, tree- 
shaded trails (top 
and bottom) lead to 
stunning glimpses 
of the Golden Gate 
Bridge; Pizzetta 211 
offers sophisticated 
pizzas. 
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s | tl alates READ THEM AND DREAM: Send for the 
ry 2 Holland America Voyages brochure of your 
ne choice and be transported to the world’s 
most enchanting places. 
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iT i i ; My ¢ Trace expertly designed itineraries that take you 
MI | to special natural environments and culturally rich 
ie CEES ea Rut lets 


¢ Discover an extensive selection of European 
( : ) cruises — more than any other major cruise line. 





© Delve deep into South America — the Amazon 


Hl : rf ji e Learn why Holland America Line is the leader in 
mn a Ee River, the Chilean Fjords and Antarctica. | 


i ¢ Explore the Panama Canal and the verdant 
ee bE iJ # rain forest that surrounds it, or sail to Hawaii 
ai : and savor sweet, leisurely days at sea. 
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Best of all, your Voyage will take place aboard ; | 
an elegant five-star ship with a gracious crew i) 
anticipating your every wish. Discover the world 
with Holland America Line, sailing to all seven 
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Bed & 
Breakfast Inn 
Two nights ... $190 


Downtown 

Photo masters 

at a pair of 
galleries ..... FREE 


Canyon Road 
Browse the 

heart of Santa 
Fe’s gallery 
scene........ FREE 


Pueblo Bonito 
Recharge with 
appetizers and 
margaritas ... FREE 


Andiamo 

Pizza and pasta 

at local Italian 
trattoria) 2... $37 





cer a 

Hotel breakfast 
Muffins, bagels, 
cereal, and 
pastries ...... FREE 


San Miguel 
Mission 

A step back into 
early New Mexico 
MStohyeeseeeee: $2 


A city stroll 

River interlude 

on the way to 
galleries and 
(Uineheeercer: FREE 


Paul’s 
Lunch at an 
arty downtown 


History and Art 
Into the heart 
of old Santa Fe 
at Palace of the 
Governors; pick 
up passes for 
later museum 


Snow softens 
the scenery 
along Canyon 
Road. 


Pueblo Bpnito 
Bed & Breakfast Inn 
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Snowy in Santa Fe Hi 


A st 
Enjoy world-class galleries, museums, historic sites— ri 
and bargains—in winter es 
BY MATTHEW JAFFE = PHOTOGRAPHS BY DOUGLAS MERRIAM 





The snow started falling on Santa Fe not long after dark. It was only a 
dusting, so by morning maybe 2 inches had accumulated—yust enough to 
transform the town. 

While my wife, Becky, slept in, I tossed more logs into the kiva fireplace, 
then took off into the heart of the old city. The Plaza was empty. Snow cov- 
ered the vigas of the Palace of the Governors and etched the limbs of the T 
Plaza’s bare trees. The only sound was the slow drip of runoff from gutters 
and rooftops. I turned down Don Gaspar Avenue, and there, sitting neatly in 
the snow, was a fresh chili, its green made more vivid against the white back- 
drop. The tableau neatly captured the essence of this city in winter. Santa Fe: 
Even hotter when it chills. 

With uncrowded restaurants and galleries, winter offers a real sense of the 
locals’ Santa Fe—and, with sharp discounts on lodging, it’s peak season for 
budget travel. Although colder this time of year, it’s usually sunny and ideal 
for exploring. And if it does snow, then you get to see “The City Different,” 
as Santa Fe calls itself, just a little differently. 





Day one: Gallery hopping 
For $85 a night plus tax, we got a room with a fireplace and vigas at Pueblo 
Bonito Bed and Breakfast Inn. Just a five-minute walk from both the Plaza 
and the Guadalupe Street shopping area, it let us leave the car parked. 
Santa Fe’s population is only 62,000, but the city is one of the country’s | 
most important art markets. While my photographs betray a unique point- | 
and-shake technique, I do appreciate the guys who keep images in focus. | a 
At Andrew Smith Gallery, we browsed the works of Ansel Adams and Eliot |") 
Porter. Over at Gallery of the North American Indian, we saw a group of 
Edward Sheriff Curtis photogravure prints struck from original copper 
plates. We then poked around Canyon Road to take in Santa Fe’s largest 








VALUE VACATION | TRAVEL 


concentration of galleries. Back at the inn, we sampled the complimentary 
}fternoon spread of margaritas and snacks before relaxing by our fireplace. 
The night air was crisp on the short walk to an Italian spot, Andiamo. 

We split its signature appetizer, crispy polenta in gorgonzola sauce, along with 
_mixed green salad, a Margherita pizza, and spicy penne with caramelized 
mions. Nearby conversations ranged from politics to art and spirituality. 
ymall talk, Santa Fe-style. 























ay two: History and culture 
deading downtown after breakfast at our hotel, we came upon San Miguel 
Mission, which dates to the early 1600s and is notable for its 18th-century 





reredos (altar screens). After strolling beneath the bare cottonwoods edging the ™ econ eaift ts 
7, A , PM tyes ot *  <¢) Museum of | 6 
santa Fe River, we headed north to more galleries on Palace Avenue, then Georgia &/ FineArts 27%, 
. O'Keeffe ,© c o 
‘topped at the colorful Paul’s Restaurant of Santa Fe for lunch: grilled fish -39n coe Museum o # 5 <6 
: mal Wie RS ; c 
acos and a salmon and avocado quesadilla, both with salads. Alamo, e £0.54 Johnson &% & g Morey 6, % 
. = - SG bensicm ~ ~ { . 
After eating, we explored the 1610 Palace of the Governors, the nation’s oldest <S_ Performing gn Pdlace of 
f a : i Santuario de. Arts Center The.Pl 12 the Seavemors 
yublic building. We picked up passes ($15 each; valid for four days) that covered Guadalupe FS. Meter AO “Placa 4, . 


idmission here and, planning ahead, at four other Santa Fe museums, including 


e nearby Museum of Fine Arts. Further rambling took us to Owings-Dewey Ye = et SS: qe 
“ine Art for its annual American prints exhibition (the most expensive work was & ‘ 2 , a g ° Varia fa Santa Fe River a 
250,000, a definite budget breaker). At the Santa Fe Village Mall, a collection of Monheng en : a 2 San 7 
sraft stores, we particularly enjoyed traditional tinsmith Fred Ray Lopez’s pieces. A visll , a a gi | Mission Canyon 
_§ Clear weather pushed us to Upper Canyon Road and nature trails at the LoS = 
Randall Davey Audubon Center, named for the artist whose historic home ow ; Museum 4 Bi 


and studio are now a museum. > 34 
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Remember the first time you discovered your wild side? 
a 












































nt fo know where this is? Visit Southern-Arizona.com, 
acquaint yourself with all creatures great and small in Arizona, where natural nabitats are 

nly preserved but revered. Come fo Southern Arizona. For your free travel packet, contact 
zona Office of Tourism toll-free at 866-236-1410. 
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REAL. NATURAL. ARIZONA. 














TRAVEL | vatue vacation 


The tab, 
continued 


Downtown 
browsing 

Folk art at 

Santa Fe Village 
Gl linear eee FREE 


Randall Davey 
Audubon Center 
Head for the hills 
to glimpse natural 
Santalbeneeere $4 


Maria’s 

Indulge in a 

| taste of northern 
New Mexico at 
longtime Santa 
Feifavel..- ce. $49 


Lensic Performing 
Arts Center 

Celtic music at 
restored Santa Fe 
theater........ $30 





Museum madness 
Three art muse- 





IMS: sears FREE* 

*with pass 
American Indian 

museum ....... $6 


Four and Twenty 


Blackbirds 
A sandwich and 
dessert.......- $18 


Guadalupe Street 
Visit a historic 





Shrine ieee FREE 
Georgia O'Keeffe 
Museum 

Pay tribute 

to a New Mexico 
ICOM sewers cae FREE 
Ten Thousand 
Waves spa 

Warm up, 


cool down at an 
outdoor Japanese 
bathe seaecee $42 


TOTAL SPENT 
Se dees Neterere $428 
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Grilled fish 
tacos at Paul's ~ 





JANUARY 2004 











That night we splurged. At Maria’s New Mexican Kitchen, Becky had the } 
blue-corn beef enchiladas, I savored a nicely marinated pollo asado, and we 
both sipped the restaurant’s famous margaritas. Then we caught Atlan, one of } 
the world’s most well-known Celtic music groups, at the restored Lensic Per- 


forming Arts Center. 


Day three: Museums and a soak 


After breakfast, we drove to Museum Hill, site of the Museum of Spanish 


Colonial Art, Museum of Indian Arts & Culture, Museum of International 
Folk Art (all included with museum pass, available at all five participating 
museums), and the Wheelwright Museum of the American Indian. Taken 


Hungry, we split a hearty sandwich at Four and ‘Twenty Blackbirds, a 
homey spot in an old grocery store. We then surrendered to owner Meryle 
Geraghty’s reputation for desserts by ordering a carrot-cake tart. 


| 
| 
together, they offer a comprehensive look at New Mexico’s art and culture. 
: 


From there we went to Guadalupe Street, where we found the late-18th- 


century Santuario de Guadalupe, the country’s oldest shrine to Our Lady of 


Guadalupe. Back on the street, we spotted an old Ford with a bumper sticker | 
that read, “In Guad We Trust.” We then returned to the Plaza area for the 
Georgia O’Keeffe Museum (free Friday evenings) and its excellent collection. 

We decided to break our budget with a final splurge at Ten Thousand 
Waves, Japanese Health Spa, where we soaked in a private, open-air Japanese ~ 
bath in a pifion and juniper forest. As the snow fell into the 104° tub, we final- 
ly chilled out after a busy few days in a wintry Santa Fe. 


Santa Fe 
bargains 


For more information, contact 
the Santa Fe Convention & 
Visitors Bureau (www.santa 


fe.org or 800/777-2489). 


Attractions 


Andrew Smith Gallery. 
10-5:30 Mon-Sat, 1 1—4 Sun. 
203 W. San Francisco St.; 
www.andrewsmithgallery.com 


or (505) 984-1234. 


Fred Ray Lopez Tinworks. 
Closed Sun. 227 Don Gaspar 
Ave.; (505) 984-2922. 


Gallery of the North 
American Indian. ] 0-6 daily. 
114 Don Gaspar; (505) 983- 
2222. 


Georgia O'Keeffe Museum. 
10-5 Sat-Tue and Thu, 10-8 
Fri; $4-$8, free 5-8 Fri. 217 
Johnson St.; www.okeeffe 
museum.org or (505) 946- 
1000. 


Lensic Performing Arts 
Center. 2] ] W. San Francis- 
co; www.lensic.org or (505) 
988-1234. 


Museum of Fine Arts. ]0—5 
Tue—Sun (until 8 Fri); $5—-$7, 
free 5-8 Fri. 107 W. Palace 
Ave.; (505) 476-5072. 


Museum of Indian Arts & 
Culture. ]0—5 Tue—Sun; 
$5-$7. 710 Camino Lejo; 
www.miaclab.org or (505) 
476-1250. 


Museum of International 
Folk Art. 10-5 Tue—Sun; $5- 
$7. 706 Camino Lejo; www. 
moifa.org or (505) 476-1200. 


Museum of Spanish Colonial 
Art. 10-5 Tue-Sun; $3-$6. 
750 Camino Lejo; (505) 982- 
2226. 


Owings-Dewey Fine Art. 
Closed Sun. 76 E. San Fran- 
cisco; (505) 982-6244. 


Palace of the Governors. 
10-5 Tue—Sun (until 8 Fri); 
$5-$7, free 5-8 Fri. 105 W. 
Palace; www.palaceofthe 
governors.org or (505) 476- 
5100. 


Randall Davey Audubon 
Center. 9-5 daily; $2. 1800 
Upper Canyon Rd.; www.nm. 
audubon.org or (505) 983- 
4609. 


San Miguel Mission. 9-5 
Mon-Sat, 10-4 Sun; $1. 401 
Old Santa Fe Trail; (505) 983- 
3974. 

Santuario de Guadalupe. 
9-4 Mon-Sat. 100 Guada- 
lupe St.; (505) 988-2027. 
Ten Thousand Waves, Japan- 
ese Health Spa. Private baths 


from $20 per person. 345] 
Hyde Park Rd.; (505) 982- 
9304. 


Wheelwright Museum of 
the American Indian. ]0—5 
Mon-Sat, 1—5 Sun; $3 
suggested donation. 704 
Camino Lejo; www.wheel 
wright.org or (505) 982- 
4636. 


Andiamo. Dinner daily. 322 


Garfield St.; (605) 995-9595. 


i 


Four and Twenty Blackbirds...) 


9-4 Mon-Fri. 620 Old Santa + 


Fe Trail; (505) 983-7676. Pes 


Maria’s New Mexican 
Kitchen. Lunch and dinner 
daily. 555 W. Cordova Rd.; _—_| 
(505) 983-7929. 


Paul’s Restaurant of Santa 


Fe. Lunch Mon-Sat, dinner 


daily. 72 W. Marcy St.; (505) 


982-8738. fh 


Lodging 
El Paradero. From $75. 220 | 
W. Manhattan Ave.; www. } 
elparadero.com or (505) 988- 
1177. 


Pueblo Bonito Bed & 
Breakfast Inn. From $85. 
138 W. Manhattan; www. 
pueblobonitoinn.com or (800) 
461-4599. 
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= Silicon 
Valley 
_ dining 


Upscale restaurants 
crop up in the South Bay 


BY LISA TAGGART 
PHOTOGRAPH BY MARGOT HARTFORD 
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Even when all the tech money was fly- 
ing in the silicon-savvy South Bay, the 
better-known city by the bay got more | 
press when it came to dining. Engi- 
neers and paper millionaires drove 
north to spend their take in San Fran- 
cisco’s hot restaurants and bars. But 
now, at last, a half-dozen high-profile 
restaurants have opened in San Jose 
and neighboring Santa Clara, raising 
South Bay dining stakes by a whole 
plateful of computer chips. 


Taste 
Singaporean 
specialties at 
Santana Row’s 
Straits Café. 


Row, a 
Coming Soon fis 
to Your Neck sion 





of the Woods 
Las Vegas, NV 


Jan. 30-Feb. 1, 2004 ° The Cashman Center 
Free Seminars Sacramento, CA 


" Te Feb. 20-22, 2004 ¢ Cal State Fair Expo 
ver aT TCH) By 
Portland, OR 


El eda oe LUT] Apr. 16-18, 2004 * The Expo Center 


Meet Industry Leaders : 
Handcrafted Furniture Phoenix, AZ 


: Apr. 30-May 2, 2004 * Phoenix Civic Plaza 
Decorating Ideas ‘ " 


Alternative Energy Denver, CO 
Oct. 1-3, 2004 * Denver Merchandise Mart 


Salt Lake City, UT 0x 
8 Nov. 5-7, 2004 »* Southtowne Expo Center Mouth 
2 esi 
2 ‘ 
= Plus 6 other U.S. markets “ 
Q TNFR MEN SUNT aC DEL as EOE RO ON YE Bil 
‘ . For ticket or exhibitor ‘LOG - EXPO : 


www.logexpo.com 


Exhibitor inquiries welcome! 


At 
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Arcadia, in the new San Jose 
Marriott, made a big splash last 
spring when it debuted as the first 

south Bay eatery of chef Michael 
Mina, who opened San Francisco’s 
Aqua. The menu features Ameri- 
can classics dressed up in finery fit 


Vor the opera: The corn dogs, for 
jexample, are filled with lobster. 


Chef Bradley Ogden, of Marin’s 
Lark Creek Inn, Brened Parcel 104 
n Santa Clara in December 2001 
and Yankee Pier at San Jose’s new 


y-tmall, Santana Row, in December 


2002. Parcel 104, named after the 
oroperty’s lot number in the for- 
merly agricultural valley, offers 
organic and seasonal dishes, such 


-Jas Sonoma foie gras with straw- 


berries. And Yankee Pier, like the 
restaurant of the same name in 
Larkspur, is a California interpre- 
tation of an East Coast clam 
Shack, with standout lobster rolls 
and creamy clam chowder. 

In fact, there are a number of 
noteworthy restaurants at Santana 
Row, among them Chris Yeo’s 
Straits Café, with a Singaporean 
fusion menu, and Cazuelas, offer- 
ing traditional Mexican food. 

Seven Restaurant & Lounge, 

‘a few blocks from downtown San 
Jose, is the brainchild of identical 
‘twins Russel and Curtis Valdez, 
along with Hugh Parker. It opened 
last summer with an industrial-chic 
dining room and a bar meant to 
draw the post-dinner downtown 
crowd. 

What these restaurants have in 
‘common, besides filling a South 
Bay dining void, is menus that 
‘reinterpret a range of comfort-food 
classics, from roast chicken at 
Seven to chili-spiced beef at Straits. 

Ogden says business at his two 


South Bay restaurants is good, 
despite the area’s economic slump. 


“People will drive miles to go to 


§ a good restaurant. That’s been 


proven many times over.” 
If San Franciscans feel left out, 


| they can always head south. # 
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DINING OUT 
IN THE 
SOUTH BAY 


® Arcadia. Elegant dining 
room in downtown San 
Jose. Fancified American 
classics and an elaborate 
salad menu. Good wine 
list. 100 W. San Carlos St., 
San Jose; (408) 278-4555. 


® Cazuelas. Mexican 
dishes with a few French- 
inspired touches. Great 
guacamole. 377 Santana 
Row, San Jose; (408) 
260-7082. 


© Parcel 104. Delicious 
interpretations of Ameri- 
can comfort food, with a 
menu that changes daily. 
Wine list offers a good 
representation of local 
wineries. Santa Clara Mar- 
riott, 2700 Mission College 
Blvd., Santa Clara; (408) 
970-6104. 


© Seven Restaurant 
& Lounge. Tasty, hearty 
American classics such as 
braised beef short ribs and 
stuffed chicken. 754 The 
Alameda, San Jose; (408) 
280-1644. 


6 Straits Café. California- 
influenced Singaporean 
fare. Interesting drink 
menu; front bar has view 
of mall scene. 333 San- 
tana Row, San Jose; (408) 
246-6320. 
G Yankee Pier. East 
Coast-style clam shack, 
with picnic tables out 
front. 378 Santana Row, 
San Jose; (408) 244-1244. 
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attractions, shops and hotels. 
Visit us soon... 
then you can decide for you 


SanFRaNcIsco ~ 


Convention & Visitors Bureau 
Everybody's Favorite City” 
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| MAKING A BETTER WEST 
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Vegas biking 
Break a sweat on world-class bike trails, 


including one built by volunteers 


BY LISA TAGGART = PHOTOGRAPHS BY SAM MORRIS 


After undergoing open-heart surgery 10 years 

ago, Boulder City, Nevada, resident Brent Thomson 
wanted to recuperate by biking near his home, 

25 miles southeast of Las Vegas. But there weren't 
many trails close enough for an after-work ride, and 
doctors didn’t recommend weekend warrior routines. 

On little-used city-owned land north of town, 
Thomson found a few tracks that had been carved 
out by dirt bikers. After some bumpy rides, he 
began what became a four-year effort to build an 8- 
mile loop, working 20 to 30 hours a week. Word got 
out about the great mountain biking and hiking in 
Bootleg Canyon, northeast of Boulder City. 

Then, in 1998, developers wanted to build a 
quarry and a golf course right through the trail area. 
City officials, it turned out, hadn’t been aware that 
trails had been built on public property. Thomson 
had some explaining to do. 

“I was afraid I'd get thrown in jail,” Thomson 
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recalls. “So I took the mayor and some council 
members out there. We went down under the red 


crags where it’s really shady and saw bighorn sheep. 


We saw desert tortoises too. The mayor said, ‘Oh 
my god, I can’t believe how beautiful this trail is?” 

A compromise was struck. The golf course was 
relocated, and the quarry was scratched. And now, 
about 40 miles of biking and hiking trails wind 
through what is known as the Bootleg Canyon 
mountain-bike trail system. The 4,500-acre area has 
been open to the public since 2002, offering chal- 
lenging bike routes, easy hiking, and everything in 
between. It’s become a destination for international 
mountain-biking competitions. 


Creating the park has been good for Boulder City, 


with tourism picking up in what used to be the off- 
season. The International Mountain Bicycling Asso- 
ciation gave the park an Epic Rides designation, 


ranking its trails among the best in the United States. 


The experience has been good for Thomson. 
‘Today he’s employed by the city as the bike park’s 
trail master. And he’s not slowing down: 15 more 
miles of trails are scheduled to open this spring. 

But most important, the whole thing—from bik- 
ing to building trails to creating a park that pleases 
the community—has been good for his heart too. 


In Bootleg 
Canyon, trail 
builder Brent 
Thomson 
surveys the 
trail system 
that earned 
him a civic 
award from 
the state of 
Nevada. 
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Ziking 

as Vegas 
there are many more bike- 
liding opportunities—both 
/nountain and road biking— 
In the desert surrounding Las 
Vegas. And just when it's too 
ivet and cold to ride in many 
arts of the West, biking sea- 
)on hits its prime here. Follow- 
ng are some of the area’s 
pest beginner and intermedi- 
ute rides, as well as an 
idvanced trail; pick up maps 
lit local bike shops. 


Mountain biking 
JOOTLEG CANYON The 
ower, Middle, and Upper 
akeview Trails, one of the 
}outes Brent Thomson helped 
»uild, trace a figure eight- 
shaped single-track 6-mile 
oop past canyons and red 
ock cliffs. Lower Lakeview 
rail is the easiest; take this 
ut and back for a roughly 
3-mile ride, or connect via 
| iddle Lakeview to Upper 
)-akeview for an intermediate 
vide and the full 6-mile loop. 
NWHERE: Trailhead is at the 
end of Canyon Rd. (off 
1J.S. 93) in Boulder City. 
CONTACT: Boulder City Parks 
land Recreation Department, 
www.bootlegcanyon.com or 
702) 293-9256. 


BOULDER CITY The newly 

' estored 6-mile out-and-back 

River Mountain Trail heads 

to the top of Black Mountain 

or sweeping views of Lake 
ead. Originally built by the 

Civilian Conservation Corps 

lin the 1930s, the easy to mod- 

erate trail passes a develop- 

ent, then quickly becomes 

a desert escape. The trail is 

clearly marked as it cuts 

through the canyon between 

‘Red and Black Mountains, 

where rock color reveals age— 

the older red volcanic rocks 







were separated from the black 
volcanic rocks by earthquake 
activity. 

The single-track section is 
challenging, with a number of 
switchbacks; it intersects with 
trails to Bootleg Canyon. 
WHERE: Trailhead is off U.S. 
93 west of Hoover Dam; go 
north on Yucca St. just east of 
the turnoff for downtown Boul- 
der City. The parking lot is up 
the hill from St. Jude’s Ranch 
for Children. 

CONTACT: Boulder City Parks 
and Recreation Department 
(see below left). 


COTTONWOOD VALLEY 

The easiest ride in the valley 
trail system within Red Rock 
Canyon National Conservation 
Area, Mustang Trail, also 
known as Late Night Loop, 
offers a 7-mile loop of 
beginner-level single-track and 
fire roads. The climbs are 
mostly gentle, and you'll catch 
views of the Wilson Cliffs and 
red rock buttes. 

The trail can be tricky to 
follow, as there are many 
spurs. But it’s hard to get lost; 
the hills surrounding this wide- 
open valley keep you oriented. 
WHERE: Trailhead parking is 
off the north side of State 160, 
16 miles west of its intersec- 
tion with I-15. 

CONTACT: Red Rock Canyon 
National Conservation Area, 
www.redrockcanyon.blm.gov 


or (702) 515-5350. 


Road biking 


LAKE MEAD NATIONAL 
RECREATION AREA 
Lakeshore Drive edges the 
water for pretty out-and-back 
riding. From the entrance sta- 
tion on Lake Mead Drive, take 
Lakeshore for a moderate 12- 
mile ride to the Alan Bible Visi- 
tor Center, passing amazing 
red rock formations along the 
way. (Avoid the stretch south- 
east of Lakeview Overlook to 


Hoover Dam; the narrow road 
is usually congested.) 

For a longer, advanced 
out-and-back trek from the 
entrance station, follow Lake- 
shore as it turns into North- 
shore Road; you can travel up 
to 70 miles to Overton Beach. 
WHERE: State 146, State 147, 
and U.S. 93 lead into the 
national recreation area. 
cost: $5 entry pass, good for 
a week. 

CONTACT: Lake Mead Nation- 
al Recreation Area, www.nps. 
govilame or (702) 293-8990. 


RED ROCK CANYON The 
13-Mile Scenic Drive is a pop- 
ular route for tourists in cars, 
but you can appreciate the 
stunning colors of its red rock 
cliffs even better on a bicycle. 
The moderate to advanced 
loop trail has a 1,000-foot 
elevation gain on paved road. 
You can extend the ride by 
looping the flat 35 miles along 
State 159 to State 160; return 
to Las Vegas via Rainbow 
Boulevard. 

WHERE: Main entrance to the 
park is off State 159 west of 
Las Vegas. 

cost: $5 parking. 

CONTACT: Red Rock Canyon 
National Conservation Area 
(see above left). 














Rentals 


Blue Diamond Bike Outpost. 
Mountain- and road-bike 
rentals from $15 an hour. 
Guided rides from $70 per 
half-day, including bike rental. 
Closed Mon—Tue. 16B Cotton- 
wood Dr., Blue Diamond, NV; 
www. bikeoutpost.com or (702) 
875-4820. 


Boulder City Outfitters. 

This longtime river outfitter 
expanded into bikes this past 
November. Mountain-bike 
rentals from $25 per half-day; 
guided trips from $99, includ- 
ing bike rental. 1637 Industrial 
Rd., Boulder City, NV; www. 
bouldercityoutfitters.com or 
(702) 293-1190. 


Las Vegas Cyclery and 
Escape Adventures. Bike shop 
rents mountain bikes from 
$30 per day; road-bike rentals 
are $35 per day. Outfitter 
Escape Adventures also leads 
area quided tours; from $79 
for a half-day ride, including 
bike rental. 822] W. Charles- 
ton Blvd., Ste. 101, Las Vegas; 
www.escapeadventures.com or 


(702) 596-2953. @ 


JANUARY 


2004 


Local bike 
shops rent 
gear and can 
offer trail 
suggestions. 
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for a variety of indoor activities... 
now available for under $100! 


ver since the first human went into 

a dark cave and built a fire, people 

have realized the importance of proper 
indoor lighting. Unfortunately, since Edison 
invented the light bulb, lighting technology 
has remained relatively prehistoric. Modern 
light fixtures do little to combat many 
symptoms of improper lighting, such as 
eyestrain, dryness or burning. As more 
and more of us spend longer hours in front 
of a computer monitor, the results are com- 
pounded. And the effects of indoor lighting 
are not necessarily limited to physical well 
being. Many people believe that the quantity 
and quality of light can play a part in one’s 
mood and work performance. Now, there’s 
a better way to bring the positive 
benefits of natural sunlight indoors. 


Use the The Balanced 
Balanced Spectrum” floor 
Spectrum” lamp will change the 


way you see and feel 
about your living or 
work spaces. Studies 
show that sunshine 
can lift your mood 
and your energy 
levels, but as we all 
know the sun, unfor- 
tunately, does not 
always shine. 

So to bring the 
benefits of natural 
daylight indoors, 
use the floor lamp 
that simulates the 
full spectrum of 
daylight. You will 
see with more clarity 
and enjoyment as 
this lamp provides 
sharp visibility for 
close tasks and 
reduces eyestrain. 


floor lamp... 





..and when you 
need a source 

of natural light 
for close-up tasks. 


Its 27-watt compact bulb is the equivalent 
to a 150-watt ordinary light bulb. This 
makes it perfect for activities such as 
reading, writing, sewing, needlepoint, and 
especially for aging eyes. 


A floor lamp that spreads 
sunshine all over a room 


The Balanced Spectrum” floor lamp brings many of the benefits 
of natural daylight indoors for glare-free lighting that’s perfect 
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You don’t need 
the Sun to get 
many of the natural 
benefits of daylight 


¢ Replicates the true spectrum 
of natural sunlight 


e See with clarity and enjoyment 
¢ Creates natural, glare-free light 


e Dual position switch for 27 and 18 
watts of power is equivalent to 150 
and 100-watt incandescent bulb 


¢ Provides sharp visibility 

¢ Elevating and luminous 

e Flexible gooseneck design 

e Instant-on, flicker-free light 


What's the difference 
with Balanced Spectrum”? 


The value of a light source is measured by how 
well it renders all colors of the visible spectrum 
without bias. The Color Rendering Index (CRI) is 
measured on a scale of 1-100. The bulb used 
in the Balanced Spectrum™ lamp is an excep- 
tional light source with a CRI of 84. This will 
provide better vision and energy savings 
through a full spectrum of light with a brighter 
bluish tint verses the same area lit 
by lighting with more of an 
orange or reddish tint. 


Height as shown: 50" 


Bigger isn't always better. We've 
looked at lots of lights, but this one offered 
the benefit of dual light levels of 27 and 18 
watts of power. There are bigger, higher 
wattage lights, but that doesn’t make them 
perfect for reading or close work. This 
lamp has a flexible gooseneck design for 
maximum efficiency, with an “Instant On” 
switch that is flicker-free. The high-tech 
electronics, user-friendly design, and bulb 
that lasts five times longer than an ordi- 
nary bulb make this product a must-have. 


Try the Balanced Spectrum”™ floor 
lamp with this special offer! Due to 
our overwhelming customer response, 
TechnoScout can offer this fantastic floor 
lamp for under a $100. The Balanced 


The Balanced Spectrum” floor lamp will 
change the way you see and feel about 
your living or work spaces. 





This light can change the — 
way you live and work ~ 
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As a commercial photographer, I proba- a 
bly give more attention to lighting than 

most people and therefore was impressed 
with the smooth, soft aaah aday, of 
your lamp. 










TCAs M. 
Richmond, ue 













I sit in my comfortable chair after my 
husband has gone to bed, and I turn that’ 
lamp on. It makes it so nice because it’s 
like daylight over my chair...1 don’t get 
sore eyes like I used to. 











Grace A. 
Margate, FL 


Results may vary. 









Technology revolutionizes . 
the light bulb 


¢ 5,000 hours bulb life 
¢ Energy efficient 





e Shows true colors 


Spectrum” floor lamp also comes with a 
one-year manufacturer’s limited warranty 
and TechnoScout’s exclusive home trial. i 
Try this product for 30 days and return | 
it for the full product purchase price if 

not completely satisfied. 

Balanced Spectrum” floor lamp 

was $429.95, now... 

Item# ZY-3269 ..... only $99.95 + saH 


Please mention promotional code 25921. | 





For fastest service, call toll-free 24 hours a day | bas 


800-844-4216 amen-2 





Mn 


To order by mail with check or money order, or by credit { | 
card, please call for total amount plus S&H. To charge it M | 
to your credit card, enclose your account number and \ 


Ceol 


expiration date. 
Virginia residents only —please add 4.5% sales tax. 


__LATEST...GREATEST...NEATEST...COOLEST 
; You can see hundreds of high-tech ae at 


www.technoscout.com — 70 


FAY 4g 
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1998 Ruffin Mill Road i 
Colonial Heights, VA 23834 od 

All rights reserved. © 2003 TechnoBrands, Inc. g 
Not affiliated with Verilux, Inc. or with HappyEyes® e 
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ALASKA 





Let us show you 





WHITTS ALASKAN ADVENTURES 
| 14-day fully escorted tour of Alaska & 
the Yukon. Get off the beaten path. 
5le days available for hiking, bird- 

| ing, relaxing. AK owned & operated. 
1-888-764-2662 


www.whittsadventures.com 
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ARIZONA 





Scottsdale's best for less. Suites 
with kitchens, dining areas, 
work desks and high-speed 
Internet access. Complimentary 
USA Today, continental breakfast, 
evening hors d'oeuvres. Resort 
courtyard with pool, whirlpool 
and exercise room. Explore The 
Shops At Gainey Village with 
boutiques, restaurants and 
entertainment. Nearby, play 
the Valley's best championship 
golf courses and enjoy the 
boa : a Health Club & Spa at Gainey 
ae t fs Village. it’s all waiting for you 


; Deotts Ha at Gainey Suites Hotel 
- MAL 
tat Ba 
GAINEY SUITES 
HOTEL 


7300 E. Gainey Suites Dr. . Scottsdale, AZ 85258 
800-970-4666 * 480-922-6969 
FAX 480-922-1689 © www.gaineysuiteshotel.com 


“Rate is for studio suite, excluding taxes, now through 2/29/04. Limited availability, 
Excludes holiday weekends. Not applicable to groups or existing reservations 
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To advertise call 1-877-748-0737 
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ARIZONA 


SADDLE UP For 
WESTERN HOSPITALITY. 


Celebrate the spirit of the West at a 
20,000-acre guest ranch...with 100 horses 
for exploring rugged trails, and a challeng- 
Ing course that won Golf Magazine's 
Silver Medal Award as one of America’s 
best resort layouts. je ney starlit campfire 
cookouts, trap & skeet, nature programs, 
desert Jeep tours and fine dining — all just 
a short ride northwest of Phoenix. For 
reservations from $176 nightly, including 
all meals, call 800-6 84-4040. 


RANCHO... 
CABALLEROS ' 
A Historic Guest Ranch and Golf Club 


www.SunC.com 








1551 S. Vulture Mine Road, Wickenburg, AZ 85390 


EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 


EXPEDITIONS 


Authorized Concessionaire of The National Park Service 
Outfitters for the 


National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 84741 





BED & BREAKFAST INNS 







ENCHANTED ACCOMMODATION 
IN THE pate OF teil abel 


New Mexico F 


BED & BREAKFAST sm 


e Free Member Director 
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ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete informa- 


tion, including rates, reservations and 
accommodations upon request. 





CALIFORNIA 


RATES FROM 
Cr Ff 


GREAT VALUE RATES 


A very good place to be. 


RAMADACALIFORN LA.COM 
1.800.2 RAMADA 


Ask for our Great Value Rates (promo cx »de LPGV). 


Rooms at the LPGV rate are limited and subject to availability at the participating 
properties noted, Standard rooms only are available at LPGV rate. Blackout dates 
and other restrictions apply. Advance reservations required. Cannot b mbined 
with any other offer, promotion or special rate. ©2003 Ramada Franchise Systems, 
Inc. All nghts reserved. All hotels are independently owned and operated. 





MAMMOTH LAKES AREA 


_ Gallionntelsir) pasort 
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VAT aol onl hen iad 


5, ee 1, i | 


es Cie: Milne iss Ley i 
& * 800-331-3779 


www.santamaria.com Call for FREE vacation guide 
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The Village at 
wusquaw Valley USAg 


W 














$ Lake Tahoe's most luxurious year-round, 
aD 


family-friendly resort located in beautiful 

poe Squaw Valley USA. The Resort at Squaw Creek 
features an on-property triple chair lift providing exclusive 
ski-in/ski-out access to 4,300 acres of world-class skiing. 
Leave your skis at home and demo our top of the line skis, 
boots, and snowboards. Or enjoy our full-service spa, 


five distinctive restaurants, heated pools and Jacuzzis and 






. i , Ss a 
extraordinary winter recreation. thi 


Na YOUR PERFEC 
RADTcc’ © WINTER ESCAP! 


view S$ 















Ski Package* | Family Package** the ; 

: een Aa A Relax slopeside in a luxurious one, two of 
* Two nights in a Forest Suite | * Forest view Suite ave : h . 
* Two adult lift tickets per | © Breakfast for 2 adults three bedroom condominium SUL 

day to Squaw Valley USA and kids each day base of the award-winning Squaw Valley US 

* $50 Resort Credit Each Day ski resort — just minutes from Lake Tahoe” 


and only 45 min. from 
RT AT SQUAW CREEK Reno Tahoe Intl. Airport. “a 
ee eee Skiing, shopping and dining 1a 
ieee arcane is all just outside your door! SOUAW 
penccumanx @ HoseiTALIT a eee eae VALLEYH 


Thurs only. Must mention this ad to receive offer. 
























I 


Call for availability and black out dares, Packages include Resort Fee and taxes 
e -AdD? - 
*$399/night weekdays. $449/night weekends. Two night minimum length of stay required. ete) 423 7273 
*-Three night minimum length of stay required www.thevillageatsquaw.com 



















Northstz 
SKI WEST Tahoe een io Areil 
“ACATION RENTS” Mountain Chalets * Cabins 


Luxury to Economy Units 9 
Hot Tubs * Firewood 
Discount Lift Tickets * Linens 
WINTER, SPRING. SUMMER & FALL RENTALS 
SKI LEASES * FULL PROPERTY MANAGEMENT 
Call Us Today to Book Your Vacation Getaway! 
(800) 339-5535 www.skiwestvacations.com} 


Affordable Quality Rentals 


Call for $50 off your rental 


Some restrictions apply 







To Preview Vacation Homes Visit 
www.StayInTahoe.com 








Truckee’s alluring charm bye ralli 
isthe perfect balance of |_| [SERIES | 








outdoor adventure and — 1-800-655- 0608 | E VILLAGE © Yaron Rental 
history, | _www.stayinlaketahoe.com ] } FUN eyo Homes, Condos, a 
icf : f ie TD , . | i 7 B 6833-M KE 
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MENDOCINO COUNTY 


4 gloriously unspoiled CRAB § WINE DAYS ei _ 


sart of California.” 
—New York Times January 23 - February |, 2004 


OTe ere Mendocino Restaurants & Inns Feature Crab Dishes 6S 
Mendocino Wine Tastings & Tours * Winemaker Dinners Coe” i 
Crab & Wine Cooking Classes * Winter Lodging Rates |CRAB & WINE bt 
Crabbing Demonstrations * Wine & Brewery Passports saa 
Crab & Whale Watching Cruises * Crab Feeds Saturday, January 31st 


| -866-goMendo (466-3636) CRABCAKE COOKOFF 
goMendo.com , 





MENDOCINO COAST 





2 North Main Street, Fort Bragg, CA 95437 
1-800-726-2780 


www.fortbragg.com 


we ae For information and a schedule of events: toll free |-866-goMendo (466-3636) 
vi) (G Ol | - www.goMendo.com * email to festivals@goMendo.com 
wwilakecounty.com ¢/ 1-800- atone 
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MONTEREY PENINSULA 


pean er Ts o sc een zs ; er MLA, 
B&Bs. Antiquing. Do it all Pe SEATON. www.greenhornranch.com ee | WHY SETTLE FOR Cee 
Experience western hospitality at its best in the : ee OF LUXURY WHEN d 


beautiful Sierra Nevada mountains. a YOU CAN HAVE 
SANTA CRUZ COUNTY Where your horsemanship, riding skills and rodeo ee : 


talents are our focus. Activities for the whole family! 





Take home a saddlebag full of mem ori ies to last a lifetime! 





Quincy,CA ; _(- -800- 334. -6939)] 
















SANTA CRUZ COUNTY 





for the Price 









Vacation at the Beach 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 






Experience all the wonders 


__. . NOVEMBER 1, 2003 - 


APRIL-320, 2004 _ of Monterey Bay while enjoy- 


ing the elegance and style of 
Monterey’s Premier Luxury Resort, th 
Monterey Plaza Hotel & Spa, featuring 







selection of properties. 


Bailey Property Management 
www. baileyproperties.com 


1-800-347-6830 








ToKoro) oes 
For réservavions, cal 
Samer Cee MONTEREY PENINSULA 


periigiem un siasstim tae: wk itis ts 
ieee hota tities. e th 





acclaimed dining, a European spa and 
exclusive Penthouse Suites 


For special offers, visit our web site a 
www.montereyplazahotel.com 
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& ae 2003 CONDE NAST TRAVELER GOL! 
P D GRAY WHALES/DOLPHINS TRAVEL & LEISURE'S 500 BEST PLACES 
ajaro'Dunes Led All trips led by Marine Biologist Pe aN Tier 
3 hours trips Dec. thru April 















2661 Beach Rd., Bldg. 3 (also: Humpback & Blue Whales/Dolphins May-Nov.) 
Watsonville, CA 95076 
www.pajarodunes.com 3 83 | -375-4658 


CONFERENCE FACILITIES AVAILABLE —. www.gowhales.com 
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MONTEREY PENINSULA 


per nian 
guitiers 


CEM m EVEL ii (8 3 ik ae i rat wi 


Discounted Aquarium Tickets, 
17 Mile Drive Pass, Shopping, 
Local Dining & Tours. 
Free Souvenir Gift & More! 


Discounted Standard Room ee ; WALK TO BEACHES 


Sun-Thurs * Based on Availability . , 
Subject to Change * Expires 3/15/04 Fireplaces & Spa Available 
Continental Breakfast 


| 
A Special Inns at | 
= Affordable Rates | PACIFIC GRC 


www.montereyinns.com 


SAN FRANCISCO/BAY AREA 










sll 
Free Visitors Guide 
800-482-5535 « visitvallejo.com 
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VALLEJO...close to everything! 


SAN FRANCISCO/BAY AREA 


See Hollywood Celebrities, U.S. Presidents, 
Scientists, World Leaders and of course 
our Chamber of Horrors. Come experi- 
ence what has delighted more than 
10 million visitors over nearly 40 years. 
In the heart of San Francisco's Fisherman’s Wharf 
800-439-4305 
e-mail: Sales@ waxmuseum.com 


www.waxmuseum.com 


SONOMA COUNTY 





100 Wineries 


aig Lodgings 


Upcoming Events! = 
Winter Wineland - Jan. 17 & 18 
Barrel Tasting - March 5, 6, & 7 
Tickets online, or call (800) 723-6336 


You'll love the variety of 

hotels and dining options in 
Oakland! There are a hundred 
surprising things to see and do in 
Oakland. Call (510) 839-9000 for 
our free 60-page Destination 
Guide, or check us on the web: 








oaklandcvb.com C VB 
oaklanc 
convention 

Oakland international ey visitor 

“the airport that wor buredt 
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YOSEMITE/MARIPOSA COUNTY! 


ep \alsi 
PO OlOaaubG | 
EXQUISITE BEAUT) 


Rooms 
FWVr-Jit-]e) | ee 
Fy s-1 
Tea 


Call for z} 
FREE 

Se merlel2 

Vacation 

ee 
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Mariposa County Visitors Bureau 


ISLAND OF HAWAII 


When we need to escape 
from the outside world and 
phones, tvs, and radios, 
we go to our special place. 
From our lanai, 
we watch whales play, 
hear the cadence of the ocean, 
and contemplate the wonder of a 
starlight night. 


KonaVillage Gp) 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


Children’s programs & special rates are not offered " ‘sepa 
May & from Labor Day to the end of September. |} 








Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochur, " 











HAWAIIAN ISLANDS 





ISLAND OF KAUAI 
Visit Kauai’s North Shore 
www.oceanfrontrealty.com 
: | 1-800-222-5541 
Enjoy four luxury hotels, championship 


golf and endless activities with our Oceanfront Vacation Rentals 
exclusive Hot Deals. 













PrinceResortsHawaii.com/HotDeals ISLAND OF MAUI 


1-866-PRINCE-6 cos cone: PJ 


x. MAUI $199; 


RESORTS HAWAII CondoMatic a f % as 

















ISLAND OF KAUAI 








graniham 


An ocean view suite including car “NX 
Choose from the All the comforts of paradise, a complete f 
: one-bedroom condominium and a Budget 
largest selection of rental car included in our daily rate. 

resort condos and Two-bedroom units from $259.00 daily, 

including a mid-size car. 














oceanfront homes in 

sunny Poipu Beach, Check our website or call us for free 
at 2 : m nights and special package offers. 
Visit our Website. Kauai - Hawaii. 1-800-669-6252 or www.Napili.com 


granthamresorts.com Excellent rates from N ili Poi t 
800-325-5701. Uy sx lapill F'n) 


Peak season rates slightly higher. Some restrictions may apply 
















Swim. Golf. Dine. 

Decisions, HOUSEBOATS 

decisions, 
decisions. 


The largest pool in the Islands. 
Stunning Kalapaki Beach. Imaginative cuisine. 
















WEST MAUI CONDOS 
5, Sunsets, Beaches, Golf and 
panoramic oceanviews. 






A lush tropical setting. And now, our popular 
Paradise Plus from just $259 per night, BIDWELL Capron Fras 


plus taxes, for a room plus a rental car wy qs OROVILLE 


@ Mana Kai Maui Resort 
or daily breakfast for two. California’s Best Kept Secret | wT ROL E 
167 MILES OF SCENIC SHORELINE BEACHFRONT LANE’) 


See your travel agent or 


Central California (70 miles north of Sacramento) 
call 1-800-220-2925. DeLuxe Houseboats at Competitive Rates 

; re (800) 637-1767 (503) 589-3152 
Offer subject to rate availability. www.GoBidwell.com 








www.crhmaui.com/sunset ~ 
Condominium Rentals Hawaii 


1-800-367-5242 
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HOUSEBOATS 


GROOVY HOUSEBOAT VACATIONS 
Lake Mead © Lake Mohave « 
Lake Shasta « California Delta 





Explore our playgrounds 
with the ultimate housebor 
vacation on four 
of the west’s 

st spectacula 
waterways. 





useboat Vacations} 
1-800-752- 9669 i 
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Associ 
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Aizon 
Anon 
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for information or a free brochure = Pui) 
www.sevencrown.com/sunseti} (i: 


Authorized concessioner of the National Park Service iRanche 
and the U.S, Forest Service in the Shasta-Trinity National Forest. | j 
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Bahamas, Caicos, Antigua, Virgin Islani 
Belize, Guatemala, Intracoastal & mon} 
» Off-the-beaten path itineraries. 100 guests mr 
Casual. U.S. Flag. As seen on Public Televisi« 
It's like cruising on your friend’s yacht. @ 
AMERICAN CANADIAN CARIBBEAN LI 
www.accl-smallships.com 
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800 556 7450 


Sail the San Juan Island! 


Forested Island’ \ ut 










ESCAPE Hidden coves 
THE Vivid tO fF 
Plentiful Wildli 
ORDINARY Gourmet Cuisin’ ~ 






—— p= six Day Cruises) 
Brochure 800-729-3207 www.stsj.cor’| 
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. Alaska 

Alaska Travel Industry 
Association 
Gray Line of Alaska 
Whitt’s Alaskan Adventures 


Arizona 
Arizona Office of Tourism 
City of Chandler 
Gainey Suites Hotel 
Grand Canyon Expeditions 
Rancho De Los Caballeros 


1849 Condos 


| Alisal Guest Ranch 
| Bailey Properties Inc. 
arona Valley Ranch Resort 
| and Casino 
. Caesars Tahoe 
ey. Catalina Express 
fm Catalina Island Chamber 
of Commerce 
Ii}. Catalina Island’s Pavilion 
| Lodge 
. Cendant/Ramada 
@@) Management Association 
Central Reservations 
of Mammoth 
w. City of Indian Wells 
}. City of San Luis Obispo 
). Embassy Suites 
“) South Lake Tahoe 


«&- Fort Bragg Chamber 


_of Commerce 
». Furnace Creek Inn 
. | & Ranch Resort 
ti. Hearst Castle Theatre 


; Lake County Visitor Center 
3. Lompoc Valley Chamber 
—) of Commerce 

Mammoth Lakes Visitors 


Bureau 








ADVERTISEMENT 


130. Mammoth Reservation 
Bureau 
131. Mariposa County Visitors 
Bureau 
. Mariposa Inn in Monterey 
. Mendocino County Alliance 
. Monterey Peninsula Inns 
(Sunset Motel) 
. Monterey Plaza Hotel 
. Oakland International 
Airport 
. Oxnard Convention 
& Visitors Bureau 
. Pajaro Dunes on 
Monterey Bay 
. Resort at Squaw Creek 
. Russian River 
Wine Roads, Inc. 
. San Francisco Convention 
& Visitors Bureau 
. San Luis Obispo County 
Visitors k Conference 
Bureau 
143. Santa Maria Valley Visitor 
and Convention Bureau 
144. Santa Ynez Valley 
Visitors Association 
145. Solvang Convention and 
Visitors Bureau 
146. Sonoma County 
Wine Country 
147. The Club at Big 
Bear Village 
148. The Village at Squaw Valley 
149. The Wax Museum 
at Fisherman’s Wharf 
150. Truckee Donner Chamber 
of Commerce 
151. Vallejo Convention and 
Visitors Bureau 


Colorado 
152. Breckenridge Resort 
Chamber 


Visit www.SunsetGetaways.com for more information. 


Visit www.SunsetGetaways.com 


Call 800-967-3189 


Mail the attached post-paid card 


Fax 413-637-4343 


Hawaii 

153. Grantham Resorts 

154. Kahana Village 

155. Kauai Marriott Resort 
& Beach Club 

156. Kona Village Resort 

157. Mana Kai Maui 

158. Napili Kai Beach Resort 

159. Napili Point Resort 

160. Outrigger Hotels & Resorts 

161. Poipu Beach Resort 
Association 

162. Prince Resorts Hawaii 

163. Sullivan Properties 

* Aston Hotels & Resorts 

Hawaii 1-800-922-7866 


164. Guest Ranches 

165. Circle Bar B Ranch 

166. Greenhorn Creek Guest 
Ranch 


167. Houseboats 
168. Houseboats.com 
169. Seven Crown Resorts 


Idaho 
170. Idaho Travel Council 


International Travel 
171. Windjammer Barefoot 
Cruises — Caribbean 


172. Nevada 
173. Bally’s Casino Resort 
174. Mesquite, Nevada 


New Mexico 
175. New Mexico B & B Assoc. 


176. Oregon 

177. Bend Visitor & Convention 
Bureau 

178. Oregon State Parks 

179. Oregon’s Mt. Hood 
‘Territory 


180. Tours/Cruises/Railroads 

181. American Canadian 
Caribbean Line, Inc. 

182. Holland America Line 

183. Norwegian Cruise Line 

184. Princess Cruises 

185. Rocky Mountaineer 
Railtours 


Travel Services 
186. Expedia.com 


Utah 
187. Utah Travel Council 


188. Washington 

189. Hotel Bellwether 

190. Mount Rainier Guest 
Services 

191. Seattle Southside Visitor 
Information 

192. Snohomish County Tourism 
Bureau 

193. Tri-Cities Visitors Bureau 

194. Vashon Park District 


Home 


195. Anolon* Titanium 

196. California School of 
Culinary Arts 

197. Controlled Energy 
Corporation 

198. Incinolet Electric 
Incinerating ‘Toilet 

199. KitchenAid 

200. Sentry Table Pad Co. 

201. The Iron Shop 

202. Tritel Sculpture Studios 

* Jenn-Air offers a full line 

of sophisticated kitchen 


appliances. For a brochure 
call 1-800-JENN-AIR. 


Garden 

203. Amazing Gates of America 
204. Endless Pools 

205. Snorkel Stove 




















































































































THE ONLY MATTRESS 
RECOGNIZED BY NASA 
AND CERTIFIED BY THE 
SPACE FOUNDATION 


FREE VIDEO 
FREE SAMPLE 
FREE INFO 














Come en 


Wei 


njoy the miracle of 


For free demo kit, call toll-free 


888-461-5430 


Call toll-free or fax 866-795-9367 


© Copyright 2004 by Tempur-Pedic Direct Response, Inc. All Rights Reserved, 1713 Jaggie Fox Way, Lexington, KY 40511 


You've got 
to feel it to 
believe itl. 















ur amazing Weightless Sleep miracle is hard not to feay 
in love with. It embodies an entirely new technology 
A major sleep breakthrough that’s available only froy 

Tempur-Pedic. Our competitors cannot duplicate > 



























This new bed is even recognized by NASA. Ii 
widely acclaimed by the media. And reg 
ommended worldwide by more tha 
25,000 medical professionals. Mori 
over, our high-tech bed is preferred t 
countless stars and celebrities—peop} 

who demand the very best. 































Our scientists invented an amazir| 
viscoelastic sleep surface: TEMPU] 
pressure-relieving material. It reacts © 
bodyshape, bodyweight, bodyheat. It actual 
molds itself precisely to your every curve and angle: 





Nothing mechanical or electrical. 


No motors, switches, air pumps, or water heaters. It can’t brea: 
leak, short-circuit, or stop working. And it never needs flippiniy 
Tempur-Pedic brings you a profoundly relax- 
ing, buoyantly energizing quality of sleep 
you've never experienced before. The result: 
better sleep...better health...better living! 


That's why an unheard-of 91% of our enthusiastic ee 
f Swedish Mattress 
owners recommend the legendary Tempur-Pedic 


mattress that set | 


bed to their friends and relatives. a nese | 

Call toll-free, without obligation, pe 

for a FREE DEMONSTRATION KIT! ATH, 
~lllieas PRESSURE RELIEVING a 





SWEDISH MATTRESSES AND PILLOWS _ |; 
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three secrets for growing 


| 
e 


ese luscious landscape plants 
the West 


KATHLEEN NORRIS BRENZEL 


Sometimes, all it takes to make a garden look loved 
is a great rose. Or, more precisely, an English rose 
with gracefully arching canes and sumptuous, softly 
colored blooms that open like teacups filled with 
fluffy petals. These modern hybrids, developed in 


England by David Austin during the late 1960s, com- 


bine the flower form of old roses like Bourbons, 


eR 
hos 


SEA 


IVING 





Robust 

yellow blooms 
of ‘Graham 
Thomas’ rise 
behind rosy 
New Zealand 
flax and gray 
artemisia 


Damasks, and Gallicas with the repeat-blooming habit 
of modern hybrid teas and floribundas. English roses 


come in shades of apricot and amber-gold as well as 
reds, pinks, and white. Many are richly perfumed. 


If there’s a downside to these beauties, it’s that they 
don’t always perform in the West as described in cata- 


logs. Where growing seasons are long and warm, a 


variety that stays a docile 4 feet tall in England’s soft 


northern light and drizzle can gallop to 14 feet or 
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GARDEN 


10 GOOD CHOICES 
FOR THE WEST 


® ‘Abraham Darby’. Small clus- 
ters of blooms in shades of pink, 
apricot, and yellow have a 
peach-lemon fragrance. Shrub; 
to 5-6 feet tall. 


li} @ ‘Eglantyne’. Large double 
blossoms of soft pink are sweet- 
ly scented with an old-rose 

] fragrance. Bushy; to 4 feet tall 

| or more; slow to establish in 
warm climates. 


| @ ‘Gertrude Jekyll’. Perfect 
buds open to large flowers of 

1 rich pink with a strong old-rose 

1 fragrance. Vigorous shrub; to 6 
i | feet tall (more in warm climates) 
| | with long, stiff, thorny canes. 


® ‘Golden Celebration’. Rich 

| yellow flowers, tea scented with 
| fruity overtones. Shrub; to 5 feet 
tall; good in mild climates. 


| & ‘Graham Thomas’. Butter 
yellow blooms with a rich tea- 

| rose fragrance. Vigorous upright 
| bush; to 4 feet tall in cool cli- 
mates, to 8 feet tall or more (and 
sometimes a stingy bloomer) in 
warmer, milder regions. 


@ ‘Heritage’. Blooms have soft 
pink centers and white outer 
petals; fragrance is fruity with 
carnation or jasmine overtones. 
Bushy shrub; to 4 feet tall; not 
long-lived in warm climates. 
@ ‘Mary Rose’. Medium pink 
blooms with heady perfume. 
Upright bush; to 4—5 feet tall in 
mild climates (smaller in cold 
| climates); in desert areas, takes 
| heat but can reach house eaves. 





@ ‘Molineux’. Flowers are rich 

| yellow with a tea-rose fragrance. 
Shrub; to 3 feet tall; excellent in 
Southern California. 





@ ‘Tamora’. Apricot-pink blooms 
have a strong myrrh fragrance. 
Compact bush; to 3'/2-4 feet tall 
with thorny canes. 


@ ‘William Shakespeare 2000’. 

Velvety blooms are dark crimson, 
aging to rich purple, with strong 

fragrance. Bushy, arching shrub; 
to 4-5 feet tall; tolerates heat. 
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taller with just a few flower clusters on 
the cane tips. Imagine a summer hat 
perched high atop a bunch of willowy 
canes, and you get the picture. 

But by paying attention to the three 
guidelines that follow, gardeners 
throughout the West can succeed with 
English roses. In mild-winter areas, 
now is the best time to add a little 
romance to your garden. 


Match variety with region 
Ask any rose expert to name a favorite 
English rose, and the response is most 
aften based on how well that particular 
variety grows in the expert’s region. 
“*Tamora’ is really wonderful—well 
behaved in our climate,” says Syl Arena 
of Arena Roses. Clair Martin, rose 
curator at Huntington Botanical Gar- 
dens in San Marino, California, adds, 
“William Shakespeare 2000’ is one 
of the best ever—very fragrant, and 
tolerates heat.” Kimberli Wadsworth 
of High Country Roses likes ‘Graham 
‘Thomas’ because “it stays 4 feet tall 
here, and blooms all summer for us.” 
The 10 varieties listed at left are 
favored by rose experts we inter- 
viewed; all are gorgeous and easy to 
grow. Most are well behaved, except 
where noted. 


Consider the plant’s use 

English roses vary from shrubs to 
gangly sprawlers and climbers; choose 
a variety suited to the effect you want 
as well as to your site and climate. 


Informal hedge. Bushy shrubs make 
the best hedges. “‘Mary Rose’ is spec- 
tacular,” says John Clements of Heir- 
loom Roses, whose plants form a 
100-foot-long hedge. He spaces his 
plants about 2”/2 feet apart. 


Beds and borders. Varieties with 
short, upright growth are good in beds. 
For mixed borders, pair English roses 
with perennials. Pink-flowered ‘Eglan- 
tyne’, for example, is pretty with 
lower-growing, blue-flowered Salvia 
nemorosa ‘Kast Friesland’. 


Climbers. Many English roses can be 
trained as 6- to 8-foot climbers, ideal 
for walls, small arches, or pillars. 
These include ‘Abraham Darby’, ‘Ger- 
trude Jekyll’, and ‘Graham Thomas’. 


Focal point. For visual punch in a 
large area, plant three bush-type roses 
of the same variety 18 inches apart in a 
triangle formation; allow 2"/2 feet be- 
tween this grouping and any neighbor- 
ing plants. As they grow, the roses will 
weave together to resemble a single 
more dramatic shrub. 
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w: {ne or train them 
vintfiw English roses to develop for 
il ove : 
awkto three years before pruning 
ital. Then, toward the end of winter 
Iie growth starts, prune as needed 
"Prding to their growth habits. 
shy kinds need only a light annual 
ung. Remove dead, crossing, or 
ased canes, then cut out a few old 
as at the base. Finally, cut back the 
aining canes, removing just the tips. 
yarm climates, some shrub types 
luce long, flexible canes. You can 
these kinds as climbers (encour- 
bloom by fanning out the canes, or 
runing a few of the main stems 
er than the others). Or bend the 
3s into loops, tying the tips to lower 
its on the canes as shown at right, 
‘eg them to the ground. 
Vhere winters are cold, low tem- 
atures often cause some dieback. 
it until after buds appear in April 
May, then cut off dead growth. 


nt care 

NTING TIME: January and February 
nild climates, April in cold ones. 
ATION: Full sun most of the day; 
id sites with excessive root compe- 
mn from nearby plants. 


L: Rich and well drained; work 





in plenty of compost and well-rotted 
manure before planting. 


WATERING: Keep soil moist during the 
spring and summer growing season. 


FERTILIZING: Apply a complete rose 
food at the start of the growing season, 
between mid-February and mid-March 
(earlier in mild climates, later in cold 
climates) and again in June or July. 
WEEDING: Pull weeds that grow 
around the base—especially during 
the first few years after planting. 


GROOMING: ‘Io keep blooms coming, 
snip off spent flowers regularly. 


WINTER PROTECTION: In cold climates, 
apply a 12-inch-deep layer of bark- 
chip mulch around plants. 


Sources 

English roses are available at nurseries 
and by mail from these sources. 
Arena Roses: Faso Robles, CA; www. 
arenaroses.com, (888) 466-7434, or 
(805) 227-6737. 

David Austin Roses: Zyler, TX; www. 
davidaustinroses.com or (800) 328-8893. 
Heirloom Roses: St. Paul, OR; www. 
heirloomroses.com or (503) 538-1576. 
High Country Roses: Jensen, UT; 
www.kghcountryroses.com or (800) 552- 
2082. 


‘Gertrude 
Jekyll’ puts 
out blooms all 
along its canes 
in Freeland 
and Sabrina 
Tanner’s 
garden. 

The secret? 
Growing canes 
are pegged 

to the ground 
with U-shaped 
pieces of wire. 


DESIGN: 
Proscape 
Landscape 
Design, 
Yountville, CA 
(707/226- 
2540) 





TRAINING A TALL 
ENGLISH ROSE 


Clair Martin of Huntington 

Botanical Gardens uses the 
following technique—called 
pegging—to save garden space 


and maximize bloom on medium 


to tall growers. It’s great for 


corralling mild-climate “long- 


limbs.” 


SS ee 





During the first few years after 
planting, allow canes to grow 
upright. In winter, strip off all 
foliage (wear leather gloves). 


After stripping them, carefully 
bend the flexible canes out and 


down, forming a loop; it helps to 


have someone hold the stem as 
you tie it so it won't fly loose. 





Tie the top gro 


lower portion of 


or to another 
or green gar: 
lowing sprin 
duces dozen 
its length (i 
blooms up 
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POPPY BORDER 


Set out in January from 4-inch 
pots, the plants pictured at 
right add sunny color between 
existing ornamentals— 
loropetalum and oxalis—in 
front of an arching trellis. 


A. Ranunculus (yellow) 

B. Ranunculus (orange) 
C. Nemesia (mixed colors) 
D.Iceland poppy 

E. Loropetalum chinense 
F Ornamental oxalis 


PRIMROSE BORDER 


From winter through spring, 
primroses brighten the mild- 
climate border shown at far 
right, which edges a path and 
measures 5 feet long by 3'2 
feet wide. As flowers fade, 
nasturtiums and geraniums 
take over. 


A. Primula obconica Juno 
Scarlet Picotee 

B. P o. Juno Orange Picotee 
C. P. o. Juno White 

D. PR malacoides Prima White 
E. Sweet alyssum 

F. Nasturtium 
G. Scented geranium 
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If you’re craving 


Instant color ""%2:, 


en your spirits on 
gray, drizzly days, feast your eyes on these. In the West’s mild, low-elevation 
areas, January isn’t too late to tuck in a few primroses, Iceland poppies, or 
other winter annuals. Small plots beside paths or other highly visible areas are 
perfect places to put them; even window boxes, containers, and pocket gar- 
dens can pack a lot of flower power in no time. 

For sunshiny color, fill gaps between existing plants with a few ranunculus 
and Iceland poppies as shown above, or mass orange Iceland poppies behind 
blue violas. For a romantic look, blend together primroses in soft pastel 
shades, then add a lacy ruff of white sweet alyssum around them as shown 
at right. Or, nodding to the season, try a snowy white palette by pairing plants 
such as white fairy primrose (Primula malacoides) with white cyclamen and vio- 
las. Where winters are cold, pot up a few primroses to display indoors. 

Look for the plants pictured here at nurseries this month in sixpacks 
and 4-inch pots (choose stocky young plants with good leaf color). In mild 
climates, you'll also find blooming calendula, cineraria, English daisy, neme- 
sla, pansy, snapdragon, and stock. In the Northwest, look for English daisy, 
pansy, and viola. In the Southwest, heat lovers such as petunia are also 
blooming now. —SHARON COHOON 





FROM FAR LEFT: CHRIS PHILPOT (2), THOMAS J. STORY (2) 
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. Lyerg 
Walk into a nursery and head for the florists’ cyclamen this Brilliant pink aa 
2 y ; a month—for a moment, you might feel like Alice in Wonderland. A * - 
Is it your imagination, or have your favorite winter pick-me-ups Seis a h to 
wonder S shrunk? The traditional, large-flowered Cyclamen persicum are still cyclamen a 
there. But now these standard-size cyclamen share space with brighten the =) | 
i ; : cs edges of a dry eT 
smaller hybrids that growers call intermediates and minis. ‘ or 
Cyclamen now come eee ae 
y If you want an impressive potted plant for an indoor table, Sunset’s Menlo ; “li 
in more sizes it’s hard to top a standard for sheer flash. But outdoors, smaller Park, CA, test 9 | 
, : ; garden. a} 
and flower colors cyclamen are better; they don’t splay during heavy rain, and on 
they’re less prone to rot. Many intermediates and virtually all ye 
BY SHARON COHOON ee * ha 
minis have scented blooms, while few standards do. fm cc 
PHOTOGRAPH BY THOMAS J. STORY ‘ oe ; ai 
In Northern California’s lower elevations near the coast, where ay 


it rarely gets below 29°, consider treating cyclamen as true peren- 


nials and letting them naturalize. They look particularly good in ms 
woodland settings or rock gardens, like the one pictured above. 

All sizes come in a wide range of colors, including lilac, magenta, i 
pink, purple, rose, salmon, scarlet, violet, white, and wine. 
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|NORTHERN CALIFORNIA 
CHECKLIST 


What todo 
in your garden 
in January 


/ PLANTING 

TD Disease-resistant roses. Sunset 

climate zones 15, 16: ‘Try these easy-care 

hybrid teas, which Lucy Tolmach, direc- 

tor of horticulture at Filoli in Woodside, 
likes to plant: ‘Double Delight’ (white 

_and red), ‘Frederic Mistral’ (pink), ‘Just 
Joey’ (buff orange), ‘Marco Polo’ (yel- 
low), ‘Mister Lincoln’ (dark red), ‘Peter 
Mayle’ (reddish purple), ‘Remember 
Me’ (coral red), ‘Royal Dane’ (reddish 

' orange), and ‘Secret’ (white and pink). 
Visit www.helpmefind.com/rose/index.html 

for a regional suppler of these roses. 


| 1) Strawberries. Zones 7-9, 14-17: 
| Bare-root or container-grown straw- 
berries are available at nurseries this 
month. Santa Clara County Master 
Gardeners recommend the following 
varieties, which will bear fruit for about 
| three months: ‘Aptos’, ‘Brighton’, ‘Fern’, 
‘Hecker’, and ‘Quinalt’. 
L) Trees. These attractive trees are per- 
fect for small gardens. Acacia: Bower 
| wattle (Acacia cognata, also sold as A. sub- 
_ porosa) is a graceful, weeping tree; 20 to 
30 feet tall; zones 16, 17, Dogwood: 
Evergreen dogwood (Cornus captitata) has 
creamy bracts of blooms followed by 
_ crimson fruit (keep it away from patios); 
#§) §©620 to 30 feet tall; zones 8, 9, 14-17. 
§ ‘Summer Passion’ evergreen dogwood 
« 8 (C. c. emerensis, sold as C. omeiense ‘Sum- 
§ mer Passion’) has new growth that is 
orange and red; 35 feet tall; zones 7-9, 
3 14-17. C. ‘Eddie’s White Wonder’ is a 
hybrid between C. florida and C. nuttallu 
| with 3-inch-wide pure white flower 
| bracts; 25 feet tall; zones 7-9, 14-17. 
| Maple: Paperbark maple (Acer griseum) 
has beautiful peeling bark; 25 feet tall; 
|. zones 2, 7-9, 14-17. Shantung maple (A. 
2 truncatum) has orange to maroon fall col- 
= or; 25 feet tall; zones 1, 2, 7-9, 14-17. 


= 
= 
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SUNSET 
CLIMATE 
ZONES 
[J Mountain (1-2) 
Valley (7-9) 

GBB inland (14) 

(BB Coastal (15-17) 





||] Vegetables. Zones 7-9, 14-17: Start 
seeds of cool-season vegetables such as 
spinach now for seedlings to plant out- 
side in February. Many varieties add a 
striking dimension to flower beds; plant 
cabbage, chard, kale, and red and green 
lettuces with cool-season flowers such 
as Iceland poppies, pansies, and violas. 
For color that’s sure to dazzle, try pink-, 
red-, white-, and yellow-stalked ‘Rain- 
bow’ chard, or grow a tender and fla- 
vorful red butterhead lettuce, such as 
‘Merveille de Quatre Saison’, ‘Mignon- 
ette Bronze’, or ‘Sangria’. All are avail- 
able from Ornamental Edibles (www. 
ornamentaledibles.com or 408/929-7333). 


MAINTENANCE 

Protect plants from frost. Zones 
7-9, 14-17: Listen for weather forecasts. 
If cold weather is predicted, make sure 
plants are well watered (dry plants are 
more susceptible to frost damage). Move 
tender container plants (citrus, cym- 
bidium, mandevilla, and hibiscus, for 
instance) beneath overhangs or into the 
garage. For frost-tender plants too large 
to move or growing in the ground, 
protect with burlap (don’t let the cover 
touch the leaves) or a frost blanket 
(available from Harmony Farm Supply & 
Nursery, www.harmonyfarm.com or 707/ 
823-9125). Remove covers first thing 

in the morning, after temperatures have 














risen. @ 





Events 


PLEASANT HILL, JAN 17. 
Annual scion exchange and 
grafting demonstration of 
the Golden Gate Chapter 
of the California Rare Fruit 
Growers. 12-3 (1 p.m. 
grafting demo); $2 donation. 
Multiuse room, 1700 Oak 
Park Blvd.; www.crfg.org/ 
chapters/golden_gate/ 
index.html or (510) 843- 
1657. 


REDWOOD CITY, JAN 3-4. 
Carnival of Orchids, the 
Peninsula Orchid Society’s 
annual show, with seminars 
and sales of orchids and 
supplies. 10-5; $5. Com- 
munity Activities Building, 
1400 Roosevelt Ave.; 
www.penorchidsoc.org 


WALNUT CREEK, JANUARY. 
Monthly classes on all 
aspects of gardening, includ- 
ing garden design, flower 
arranging, and garden- 
related art and crafts, are 
offered by the Gardens at 
Heather Farm. Dates and 
prices vary. 1540 March- 
banks Dr.; www.gardenshf. 
org or (925) 947-1678. 


Clipping 

ROSE HALL OF FAME. 
‘Bonica’, the first landscape 
(shrub) rose to be designated 
an All-America Rose Selec- 
tions winner 17 years ago, 
has earned another award. 
This lovely rose, which 
pumps out clusters of double 
pink blooms all season long, 
has been inducted into the 
World Federation of Rose 
Societies Rose Hall of Fame. 
Hybridized by the House 

of Meilland (developer of 
the ‘Peace’ rose), ‘Bonica’ is 
widely available in nurseries 
and can be mail-ordered 
from Regan Nursery (www. 
regannursery.com or 510/ 
797-3222). 
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“I choose NORTHLAND* 
because it fits my healthy lifestyle.” 





| Northland.® A great taste and the health benefits of cranberry. 
Northland® cranberry juice blends — with 100% juice — combine the 
health benefits of cranberry with a rich cranberry taste. 

| Research suggests that regular consumption of cranberry juice with 

| 27% cranberry helps maintain a healthy urinary tract. Only Northland® 
has 27% cranberry in all 9 of its refreshing 100% juice cranberry blends. 
Choose a cranberry juice with taste and health, choose Northland.® 


NORTHLAND® 
100% Juice. 100% Refreshing. 


www.northlandcran.com 
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SPECIAL SECTION 


| Jump start 


Begin this year with 
tasty recipes, a tamed 
garden, a new pursuit— 
and a little pampering 
































A blended fruit drink is an easy way te 
“get a head start on your five servings 

fruit and vegetables a day, especially 
you keep your freezer stocked with fri 
VARIATIONS 


Whirl together these 
delicious combinations, 
or mix and match to cre- 
ate your own favorites. 


low-fat or nonfat yogurt. And a smooth: 
ie is just about impossible to mess up 
Here’s a raspberry-and-banana version 
that will have you bouncing in your slip- 

pers. Ripe bananas are full of potassium 


and vitamin B,, and they give smooth- 


@ 1 cup vanilla soy milk 
and | cup frozen rasp- 
berries, strawberries, or 
blackberries 

ies sweetness and texture. Berries are a 
nice addition, adding color, flavor, and 


vitamin C. —CHARITY FERREIRA 


© 1 cup orange juice, 
1 cup plain yogurt, 
¥% cup chopped fresh 
Medjool dates, and 
1 tablespoon honey 


Raspberry Smoothie 


PREP TIME: About 5 mink "3 1 cup chocolate soy 


milk, | banana, and 
1 tablespoon peanut 
butter 


MOGRYGS OFF 
“papaya chunks, | cup 
pineapple juice, oni 








1 oe P 
2, cup ) cup vaniila yoourt 
In a blende BY cup carrot juice, 
and raspbe Ya cup orange iuice, 


; E ve 

Per serving: 172 cal, 7% oA Y) cup pizin yogurt, 
1.3 g fat (0.6 g sat ); 38 g carbo (1.1 g fiber); 39 mg sodium; 1 borwine, and | table- 
2.8 mg chol. spoon honey 
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Jump Start | SPECIAL SECTION 





EASE INTO 
EXERCISE 


B& Start slowly, if you haven't 
been exercising regularly. Build 
up to longer times and heavier 


chores. 

& Warm up and stretch muscles 
before, during, and after 
gardening. 






= TI - $ re back { 
= take core of your DacK and 


knees by bending at the knees— 
not at the waist—to keep your 
back straight when shoveling 

or lifting, and by using long- 
handled tools and knee pads. 





@ Garden to burn calories 
Here’s how chores stack up. 


Bar eae Fitness enthusiasts once claimed that the only way to 
ze oe SURNED> ar e i ; stay in shape was to “go for the burn.” It didn’t take lony 
urna 


for many of us to realize that extreme exercise can be 





compost pile 250 x 
| hard on the body—and difficult to sustain. Nowadays, 
1 Sek ese 240 workout fitness is all a exercising sensibly and having Ee 
Dig, spade, : One of the most rewarding ways to stay in shape is | 
| eee 200 Tending to your yard by gardening. Every pull of a rake and push on a rotary) 
Pian: isn’t just good for mower works your muscles and heart and helps retain 
(manual tools) 180 





your soul— it’s great bone strength. “Just puttermg around the garden uses 
two to three times more energy than sitting,” explains 
Dr. William Haskell, professor of medicine at Stanford 


Weed garden 


beds 180 for your body 
Rake and bag 


leaves 160 BY LAUREN BONAR SWEZEY Prevention Research Center. 

*Based on a 180-pound person The health community recommends a minimum of 
perfopnings 20 ialaltes oF acti 30 minutes of moderate- to high-intensity exercise per 

A lighter-weight person will burn d vee di cra 5 lital 
slightly fewer calories. For optimum ay to stay it, ut according to research, ere 7 very t 
benefit, each activity should continue tle difference in health benefits between exercising three 
fonamrinim dm eke relates times a day for 10 minutes or doing it continuously for 


30 minutes. “The Industrial Revolution engineered phy; § 
ical activity out of our lives,” Haskell says. “We need to | , 
find enjoyable ways to build it back in.” } 
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feel extraordinary. 





Normally, fatigue wouldnt keep me from 


spending time with the one I love. 





yt 
q 
be 
VS, 
uy If you have Rheumatoid Arthritis (RA), you know it’s a serious disease. It can cause disability in 
a less than two years and even take years off your life. But now, there are treatment options for RA that 
ain . a . . . . 
4 can actually control the disease. So you can get back to activities you love — the things you thought 
; you'd lost. And enjoy a more normal life. For more information visit www.controlra.com. 
i } 
RA is a serious disease. Cal! now for information about 
a treatment options you can ¢ th your doctor. 4 Abbott: 
re lor aeaae ney 


i 1°800°204°4302 | 


| 031-640-9506-1 iNOrmM 























SPECIAL SECTION 


Soba Noodle Salad 
PREP AND COOK TIME: About 
20 minutes 
MAKES: 2 or 3 servings 

OTES: Wasabi powder adds a 
little heat to this dressing. Look 
for it in the spice or ethnic-food 


section of the supermarket or in 
Asian markets. 


8 ounces buckwheat 
soba noodles 


3 tablespoons rice 
vinegar 


1'4 tablespoons Asian 
sesame oil 


1 tablespoon low-sodium 
soy sauce 


1 tablespoon minced 
peeled ginger 


2 teaspoon wasabi 
powder (optional; 
see notes) 


12 cups protein (choose 
1 item from “Protein 
Options,” far right) 


3 cups vegetables 
(choose 2 to 5 items 
from “Vegetable 
Options,” far right) 


1. In a 5- to 6-quart pan over 
high heat, bring about 3 quarts 
water to a boil. Add noodles 
and cook until tender to bite, 

3 to 6 minutes. Drain noodles 
and rinse gently under cold 
running water until cool. 


2. Meanwhile, in a large bowl, 
mix rice vinegar, sesame oil, 
soy sauce, ginger, and wasabi, 
if using. Pour about half the 
dressing into a small container; 
cover and reserve. Add noodles 
to large bowl and mix to coat; 
cover and chill until cold, about 
1 hour, or up to | day. 


3. Just before serving, add pro- 


tein, vegetables, and reserved 
dressing to noodles; mix to coat. 


Per serving: 480 cal., 24% (117 cal.) 

from fat; 33 g protein; 13 g fat (25g 
sat.); 64 g carbo (2.5 g fiber); 914 mg 
sodium; 63 mg chol 
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Noodles at noon 


Nutty soba noodles are as versatile as they are nutritious. Made 
of buckwheat flour, they can be eaten Japanese-style—dunked in a 
soy dipping sauce with grated daikon radish and fiery wasabi—or 
tossed with any combination of meat, seafood, and vegetables to 
make a satisfying cold noodle salad. 

If you like, you can cook the soba and mix the dressing a day 
ahead of time and keep it in the refrigerator. When you're ready 
to eat, toss the noodles with a few of the options listed at right for 
an impromptu and well-balanced lunch. We especially liked two 
combinations: chicken with spinach, orange segments, and green 
onions; and shrimp with snow peas, Napa cabbage, and red bell 
peppers. —CHARITY FERREIRA 





| 
PROTEIN OPTIONS | 
® sliced tofu 
§ shredded chicken 


§@ cooked shrimp 


VEGETABLE 
OPTIONS 


1 baby spinach leaves 

§®@ sliced green onions 

® orange segments 

@ slivered Napa cabbage) | 
@ shredded carrots | 
@ snow peas 


@ thinly sliced red or. 
yellow bell peppers 


j 
@ sliced cucumbers ; 
ui 


®& broccoli florets 
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GEAR UP FOR 
LESS THAN $365 


Nordic skiers should wear light- 
weight synthetic layers that 
allow for freedom of motion. 
Wear undergarments that wick 
moisture away from your body, 
an insulating layer, and a wind- 
resistant layer. Don’t forget a 
hat, gloves, and sunglasses to 
protect your eyes from the glare 
of the snow. 


Boots and bindings. These items e@ 
should be bought together, since 

they must be compatible. Opt 

for a plastic boot cuff for extra 


support. Salomon Escape F-9 
boots, $135; Salomon Profil 


® 
Auto bindings, $40. 
Skis. Choose midlength skis for ] } i Q) 
easier turning and stopping; 
get ones with a waxless bottom e 
so you won't have to wax them 
every time the temperature 
changes. Rossignol Evo Tour ] S S 
AR skis, $159. 


Poles. Any lightweight, stiff, 


properly fitted nordic pole set Learn 2 ki 
will do. Swix ET031 Tour Pole, pe to oer COuneny anne 
$30. and you'll get life lessons 


along with your workout 


BY AMY McCONNELL 
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“Don't think” and “remember to 
breathe.” Though they sound like medi- 
tation guidelines, the activity in this case 
is cross-country ski lessons. ’m spend- 
ing the weekend at Royal Gorge, North- 
ern California’s largest cross-country 
ski resort, learning to use my new 
nordic boards and, as a bonus, getting 

a refresher course on how to relax, 
breathe, and live in the present. 

What the self-actualization stuff has 
to do with cross-country skiing is this: 
It’s a peaceful, meditative sport. I had 
this revelation after spending many 
years alpine skung, blazing down hills 
kamikaze-style and impatiently standing 
in line between adrenaline rushes. As 
the lift lines got longer and tickets more 
expensive, I started to consider replac- 
ing my downhill skis with skinny ones. 
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m not alone: The transition from alpine 


Na 
ya CrOSS-country is not uncommon, says Bill 
\ . + . 
wnig}terling, cross-country skiing representative 
Wy lor the Salomon sports-equipment company 


siggnd a nordic ski-team coach. 
um | “People who were once die-hard down- 
iuguullers often take up cross-country as they 
low ; 
iemget older because they no longer have time 
wito spend six hours on the slopes. With 
fiordic skis, you can take just an hour to 
enjoy the outdoors and exercise,” Sterling 
ys. Plus, he adds, “These days nordic skis 
dur easier and grip better, which makes it 
easy for beginners to learn.” 
| Indeed, the first thing that strikes me 
hen I step into my cross-country skis is 
now light and agile I feel with them on. 
even feel stable enough to jump up and 
down with my skis on, which is exactly what 


our Australian instructor, John Stoddart, has 


H 


us do on our first morning. 

Once we all feel comfortable on our skis, 
Stoddart talks to us about kicking and gliding. 
“What would happen if you were wearing 
woolen socks while bowling? You’d keep 
gliding forward. That’s what we want.” 

With his Paul Hogan-like accent and 
graceful manner, he makes it seem easy. But 
each time I focus on using my poles to pro- 
pel me, my arms and legs get out of sync. 
When Stoddart brings out his video camera, 
I try even harder—and end up even more 
befuddled. 

“Don’t think about it,’ Stoddart tells me. 
“Pretend you’re walking, and instead, ski.” 


Lighten up 

“The biggest mistake people make is that 
they concentrate too much,” Stoddart says. 
“They expect to get it too quickly. I tell 
people they’re here to have fun—lighten up.” 

Lightening up isn’t easy when you're falling 
down, so snowplowing is one of the first 
things Stoddart teaches us. Even though the 
snowplow is familiar to me from my downhill 
days, it’s different on skinny skis. As my hus- 
band puts it, “You feel like a newborn reindeer 
on ice.” Just about everyone in our group falls 
at least once going downhill. But Stoddart 
turns our mishaps into lessons: If you need 
to pass a fallen skier, simply step out of one 
track and into another. I begin to find 
metaphors in everything Stoddart says: If 
you don’t like where you are, change tracks; 
look ahead to where you want to go; learn 
to stop so you won't feel out of control; 
don’t think; breathe. 

I fall asleep that night with the light on, 
I’m so spent from the day’s exertion. But in 
my dreams I can feel the hypnotic motion of 
kicking and gliding. As soon as the sun rises, 
I slip out for a pre-breakfast private session 
with Stoddart. Refreshed from a good night's 
sleep, I ease into a comfortable rhythm right 
away. “Good! Now relax your neck!” Stod- 
dart bellows. “Let your shoulders hang! 
Swing your arms like a gorilla loping 
through the forest!” 

I know I probably look silly in my forward- 
thrust position, my face barely concealing 
the elation of finally getting it nght. But why 
hide it? I grin as I glide past him, thrilled to 
be striding, skiing, breathing, enjoying every 


moment. @ 


SPECIAL SECTION | Jump Start 


NORDIC SKI 
SCHOOLS 
IN THE WEST 


Though few resorts offer as 
comprehensive a beginners’ pro- 
gram as Royal Gorge, mountain 
retreats throughout the West 
offer nordic ski lessons. The 
Cross Country Ski Areas Asso- 
ciation (www.xcski.org) provides 
listings of member resorts by 
state. Here are a few of our 
favorites. 


BIG SKY, MONTANA 

Lone Mountain Ranch. Week- 
long packages (including airport 
transportation, meals, lodging, 
group ski clinics, trail passes, 
and educational programs) from 
$1,896 for the first person, 
from $1,148 for the second 
person, and from $746 for each 
additional person. Private or 
group ski lessons available for 
an additional fee. www./mranch. 
com or (800) 514-4644. 


LAKE TAHOE, CALIFORNIA 
Royal Gorge. Two-day packages 
(including meals, lodging, ski 
instruction, and trail passes) 
$169-$179 per person per day. 
www.royalgorge.com or (530) 
426-3871. 


SEQUOIA NATIONAL FOREST, 
CALIFORNIA 
Montecito-Sequoia Resort. 
Packages (including meals, 
lodging, and trail passes) from 
$105 per person per day. Ski 
instruction offered for an addi- 
tional fee. www.mslodge.com 


or (800) 227-9900. 


WINTHROP, WASHINGTON 
Sun Mountain Lodge. Rooms 
from $140; or three-day ski 
packages (including breakfast, 
dinner, lodging, and trail pass) 
from $393. Group nordic ski 
lessons (offered daily) $20 per 
person. www.sunmountain 
lodge.com, (800) 572-0493, 
or (509) 996-2211. 
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BATH SALTS 


Add bath salts to your soaking 
bowl to soften your feet and to 
act as a gentle cleanser. When 
paired with essential oils, the 
salts will give off a delightfully 
soothing or invigorating aroma. 

Here’s a recipe for bath salts 
from Stephanie Taylor of Juniper 
Tree (510/647-3697), a Berkeley 
store that sells supplies to make 
bath and body products. 


1. Place coarse sea salt (8 oz. 
makes enough for four foot 
soaks) in a large bowl. Sprinkle 
with essential oil (see “Essential 
Oil,” below, for suggested scents 
and measurements). Add 1 
teaspoon of vitamin E oil. 


2. Stir to mix, then store in an 
airtight container. To use, put a 
small handful in a basin, add 
hot water, and let salts dissolve. 


OPTIONAL: To add color to your 
soak, blend in bath pigments or 
cosmetic-grade dye (often used 
in soapmaking; do not use food 
coloring—it could stain your 
basin) from a craft store. Or stir 
in a small amount of rose petals 
or dried lavender buds. 


Essential oil. For 8 ounces 
of bath salts, add one of the fol- 
lowing types or blends of essen- 
tial oil (available at natural body 
product shops and health 
stores): Eucalyptus (revitalizing), 
4-6 drops; Jasmine and rose 
(relaxing), 3-5 drops each; 
Lavender (relaxing), 6-10 drops; 
Rose and lavender (relaxing), 
3-5 drops each. 
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Jump Start | SPECIAL SECTION 


Happy 
feet 


A soak with 
homemade bath salts 
ends the day right 


BY ANN BERTELSEN 
AND MARY JO BOWLING 
PHOTOGRAPHS BY 
JAMES CARRIER 






To revive your spirits at the end of a long day, there’s noth- 


ing like a leisurely foot soak. All it takes is a bowl big enougk i 


to hold your feet comfortably, a soft towel, and a sprinkling 
of aromatic bath salts that you can blend nght at home. 
Before beginning, make sure you have everything you 


need within reach. Place a towel on the floor in front of you, 


chair to rest the bowl on and to dry your feet with when 


youre finished. Put on some relaxing music, choose a low, 
q 


comfortable chair, and add a pillow for back support (so 
you can sit upright and place your feet firmly in the bowl). 
If you want to massage your feet while soaking, place a 
layer of polished pebbles in the bottom of the bowl before 
filling it with hot water and a handful of bath salts. Work 
the balls of your feet over the pebbles, relax, and enjoy. # 




















Susi Stone, Connecticut 
Gourmet Caterer 
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When she cooks for her own family, Susi Sion uses Swanson’ Beef Broth instead of water 
‘to Ba a rich, full flavor to their favorite dishes. From stews to roasts to pasta, there’s no simp!« 
. than Swanson’ to add a world of taste to everyday cooking. 


~ Swanson’ Broth. Flavor’ in. Waters out’ 


i -Go to swansonbroth.com and find out how to get free cookbook while supplies last. 
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George Dolese 
uses a row of 
votive holders as 4 | 
a centerpiece, ai 
filling them with i 
tea lights or 
sprigs of greenery. 


































Three home- 
styling pros 
show how 

to create 
high-end looks 
on a budget 


| 





=a LC 





Naame etn reer naamnanpeatenenane ren 


secrets 


This time of year often inspires a fresh start, 
and sprucing up the surroundings at home 
may be the perfect place to begin. Fortunately, 
it can be done without spending outrageous 
amounts of time and money. By simply 
adding a few creative accents, using old 
objects in new ways, or rearranging your 
belongings, you can easily revive your 
home’s look. 

‘To get a few pointers, we talked to three 
prop stylists, professionals who regularly 
deal with the challenges of high design stan- 
dards, tight budgets, and tough deadlines 
while managing to create picture-perfect set- 
tings that are featured in magazine spreads 
and coffee-table books. “For many photo 
shoots, we have to furnish several rooms in 
just three days or less,” says stylist Gia Russo. 
“You have to be able to pull it together and 
still stay within the budget.” We asked stylist 
George Dolese as well as Russo and business 
partner Michele Adams to share some of 
their trade secrets with our readers. 

BY MARY JO BOWLING 


THOMAS J. STORY (6) 
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GEORGE DOLESE 


Dolese, who lives in Berkeley 
(415/378-5750), has created 
beautiful setups for clients such 
as Williams-Sonoma. One of 
his specialties is food and enter- 
taining photography, and the 


upcoming book Williams-Sonoma 


Entertaining (Oxmoor House, 


Birmingham, AL, fall 2004; $35; 


www.oxmoorhouse.com or 
888/891-8935) will showcase 
his work. 





@ Use neutral colors to make 

a small space seem larger and 
to allow more flexibility. “In my 
own home, | have a lot of white, 


camel, and chocolate brown col- 
ors, with splashes of red,” Dolese 


says. “It makes the space seem 
bigger because there’s flow 
between rooms. It also makes it 
easy to rotate pieces from room 
to room and change the look by 
adding accent colors.” 





B Make often-used, visible 
objects simple and attractive. 
When not in use, cutting boards 
become elegant backdrops for 
sculptural bottles. 





@ Create easy seasonal 
arrangements with fruits and 
vegetables. Dolese opts for 
whatever is in season at the 
farmers’ market. “A bowl full of 
apples, lemons, or artichokes is 
great for a centerpiece or man- 
tel,” he says. “It’s a low arrange- 
ment that couldn’t be easier to 
put together. If you don’t have 
a bowl, just scatter fruit directly 
on the table.” 


@ Shop import stores for deals. 
Dolese often cuts out the expen- 
sive middleman by going directly 
to import shops for funky finds. 
Check the Internet or local yellow 
pages for stores in your area. 


i Use high-end accents to 
dress up budget items. In his 
kitchen, Dolese installed inex- 
pensive cabinets and an afford- 
able laminate countertop, then 
spruced up the look with high- 
end cabinet and drawer handles. 





@ Teach old bottles new tricks. 
Dolese saves liquor or soda bot- 
tles that have interesting colors 
and shapes. After removing their 
labels and washing them, he 
uses them as water carafes, 
cream containers, or vases. 

“It’s amazing how some of these 
inexpensive bottles look like 
handblown glass after the label 
comes off,” he says. 















MER TAT 


@ Go for quality, not brands. 
Dolese finds sturdy, high-quality 
wool blankets in earthy colors 
at the army-surplus store. A 
fine wool blanket can cost hun- 
dreds of dollars, but he gets his 
for $15. 


B If it’s too expensive, keep 
shopping. Dolese wanted a 
colorful magnetic chalkboard, 
but was dismayed by the prices 
he found. By searching the Inter- 
net, he found a manufacturer 
that sells the chalkboards for 
hundreds of dollars less. 





@ Rotate accessories often. 
Dolese thinks a few special 
pieces are interesting, but several 
become clutter. He keeps a 
limited number of objects on 
display and changes them every 
few months. Beneath open 
shelves filled with everyday 
glasses and dishes, a seasonal 
grouping adds a colorful accer 
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MICHELE ADAMS 
AND GIA RUSSO 


Founders of Los Angeles-based 
MiGi (www. migistyle.com), 
Adams (below) and Russo (right) 
have styled photo shoots for 
magazines and cowritten three 
books for Chronicle Books (www. 
chroniclebooks.com or 800/722- 
6657) on bridal and baby show- 
ers and entertaining at home. 





& Before buying anything, look 
at what you have. Adams deco- 
rated her courtyard by refurbish- 
ing furniture she already owned. 
The faded wicker chairs received 
a durable coat of outdoor paint. 
The metal table—once kitchen- 
table height—was cut to coffee- 
table size and painted bright 
green, and pillows were covered 
to complement the color 
scheme. 





& Look beyond an item’s 
traditional use. Tablecloths 

can be used as throws; wrapping 
paper can be framed as art; 

a Victorian-era dining chair can 
be recast as a modern armchair 
with a bright color and patterned 
upholstery. 
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®@ Avoid being too balanced 

or having too many matching 
sets. Russo and Adams like 

to mix it up by grouping odd 
numbers of accessories, such as 
candles or pillows. Instead of 
having matching throw pillows 
on each end of the sofa, try 
two on one side and one on the 
other. Select them based on 
complementary colors, textures, 
and style. 


& Alter old furniture to fit 

a new style. Adams and Russo 
manipulate what they find. 
They often add slipcovers, paint 
dark furniture, and reupholster 
chair pads for an updated look. 





& Use bits of material to create 
a style file. When working on a 
shoot or a book, Adams and 
Russo group small bits of ribbon, 
fabric, and photos together on a 
bulletin board. Moving the pieces 
around to see how the colors 
and patterns work together is a 
constant source of inspiration. 


Shop warehouses and garage 
sales for bargains. Recently 
Russo coveted a pair of chairs 
that cost more than $3,000 
each. She found a run-down 
look-alike pair in a warehouse 
and was able to have them 
refinished for $300 per chair. 




















@ Never underestimate the 
power of flowers. Both women 
say even simple arrangements 
of blooms add life and energy 
to gd room. 


| Shop at fabric stores for pil- 
lows, linens, and napkins. “It’s 
usually cheaper to buy fabric 
than purchase finished linens,” 
Russo says. “For simple pillows, 
| take the materials to the dry 
cleaner and ask for their tailor to 
make them. Most dry cleaners 
will sew linens for a fraction of 
the usual cost.” For table run- 
ners, she tears silk or linen and 
uses Dritz Fray Check (available 
at fabric stores) to keep the 
edges from unraveling. 





@ Make shelves more interest- 
ing. Stack books horizontally as 
well as vertically and add acces- 
sories. @ 


In Adams'’s living 
room, a tailored 
slipcover shows 
off the sofa’s 
lines and a round 
coffee table 
keeps the space 
open. 


LISA ROMEREIN (6) 
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The West's 

greatest 

small towns, 
neighborhoods, and 
new communities 


be St é | 
places § ~ 
olive ia 


For Sunset’s fourth biennial salute to the 





West’s best communities, we turned to the gf 





ultimate experts: our readers. We asked 
you to nominate the neighborhoods, 
cities, and towns you think are outstand- 
ing places to live. The response? Over- 
whelming. Letters and emails by the 
hundreds nominated places as varied as 
Honolulu and Ketchikan, Alaska. 

It was inspiring to hear from so many 
people who love where they live—and 
who work so hard at making those places 
wonderful. The perfect hometown may 
be in the eye of the beholder. But the one 
constant is that it takes great people to 


GLENN OAKLEY (2) 


make a great place to live. 
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MALL TOWN 


Sandpoint 


IDAHO 


Ask Sue Haynes what you call a 
Sandpoint resident, and she answers, 
“Lucky!” A town-council member, 
Haynes’s roots go back three genera- 
tions in this Idaho Panhandle town set 
on the shores of Lake Pend Oreille. 

“This was a wonderful place to 
grow up,” she says. “As teenagers, our 
big rebellion was to sneak out of the 
house at night and watch the sun come 
up over the lake.” 

The town’s character hasn't really 
changed. Lumber was Sandpoint’s 
mainstay until the 1980s, and as that 
industry waned, the town turned to 
other types of manufacturing, plus 
tourism and the arts. ‘Today art gal- 
leries and studios dot downtown. 
Another landmark is the 1906 Cedar 
Street Bridge, now a two-level shop- 
ping promenade. And the Panida ‘The- 
ater, a 1927 Mission revival-style gem 
rescued and restored by the community, 
is thronged most weekend evenings. 

‘The Panida is still a beloved spot 
for Haynes. “Saving that theater was a 
big job for a small community, but we 
really pulled together,” she says. As if 
Sandpoint residents aren’t already for- 
tunate, they also make their own luck. 
—LORA J. FINNEGAN 


MORE GREAT SMALL TOWNS 


@ Port Townsend, Washington. This historic 
seaport of 8,500 holds numerous galleries and 
much splendidly restored Victorian architec- 
ture. www.ptguide.com or (360) 385-2722. 


B® Sutter Creek, California. A hamlet of 2,375, 
Sutter Creek is one of the best-preserved towns 
in California’s Gold Country. www.suttercreek. 
org or (209) 267-1344. 


A spellbinding setting 
beside Lake Pend 
Oreille (far left) 
makes Sandpoint 

a magnet for 
vacationers—and 
new residents—from 
around the West. At 
left, kayakers paddle 
near Sandpoint’s 
Cedar Street Bridge. 


SANDPOINT 
ESSENTIALS 


FOUNDED: 1901 


POPULATION: 
About 7,500 


ELEVATION: 
2,100 feet 


AVERAGE COST 
OF 3-BEDROOM, 
2-BATH HOME: 
$125,000-$132,000 


AVERAGE JANUARY 
TEMPERATURES: 
High 34°, low 26° 


LOCAL PLEASURE: 
Panida Theater 


INFORMATION: 
Greater Sandpoint 
Chamber of 
Commerce, www. 
sandpointchamber. 
com or (208) 263- 
0887 
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CALIFORNIA 
HEIGHTS 
ESSENTIALS 


FOUNDED: 1926 
ELEVATION: 32 feet 


AVERAGE COST 

OF 3-BEDROOM, 
2-BATH HOME: 
$500,000-$600,000 


AVERAGE JANUARY 
TEMPERATURES: 
High 68°, low 46° 


LOCAL PLEASURE: 
Viewing Art Mor- 
timer’s California 
Heights Welcome 
Mural on the 
northeast corner 
of Orange Ave. 
and Wardlow Rd. 


INFORMATION: 
California Heights 
Neighborhood 
Association, www. 
calheights.org or 
(562) 981-2258 


At right, 

Albert Guerra 
(near the center 
in white shirt 
and glasses) and 
other California 
Heights residents 
pose beside the 
neighborhood 
association’s 
vintage truck. 


EIGHBORHOOD 


California 
Heights 


LONG BEACH, CALIFORNIA 


Carol and Leonard Thompson got 
their first glimpse of the Long Beach, 
California, neighborhood of California 
Heights while house-hunting 10 years 
ago. “When we saw it,” Carol recalls, 
“T said, “We have to live here’ It just 
felt like home.” 

California Heights has that effect 
on people. It’s not lavish: Houses in 
the 50-block area are mostly Spanish 
and Craftsman bungalows built during 
Long Beach’s 1920s oil boom. But 
even a casual sidewalk stroll past home 
after lovingly restored home gives 
the impression of a neighborhood that 
wraps itself around its residents as 
comfortingly as a favorite sweater. 

Key to the area’s success is the 
California Heights Neighborhood 
Association, which grew out of a suc- 
cessful 1990 effort to have California 
Heights designated as a historic dis- 
trict. Today the CHNA distributes a 
welcome kit to each new resident, pub- 
lishes a bimonthly newsletter, runs an 
October home-and-garden tour, and 
has undertaken improvement projects 
ranging from tree planting to commis- 
sioning a new neighborhood mural. 

To build a great neighborhood, 
“you need a clear focus,” says Albert 
Guerra, president of CHNA. “Some- 
thing that people will unite behind. 
Here, it’s history. If people don’t have 
something to do, they fall away and 
you don’t hear from them again.” 
—PETER FISH 


MORE GREAT NEIGHBORHOODS 


@ First Addition, Lake Oswego, Oregon. This 
leafy neighborhood dates from the 1890s 
and has an active neighborhood association. 
www.lake-oswego.com or (503) 636-3634. 


& Miraloma Park, San Francisco. Built on 
the slopes of Mt. Davidson, this 3,000-home 
neighborhood boasts great views and the 
Miraloma Park Improvement Club, complete 
with its own clubhouse. www.miralomapark. 
org or (415) 281-0892. 
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BEST*"NEW COMMUNITY 


oe 


CIVANO 
ESSENTIALS 


FOUNDED: 1999 


ELEVATION: 
2,400 feet 


AVERAGE COST OF 
3-BEDROOM, 2-BATH 
HOME: $168,700 
AVERAGE JANUARY 
TEMPERATURES: 
High 65°, low 39° 
LOCAL PLEASURE: 
Plant shopping at 
Civano Nursery 
INFORMATION: 
www.civano.com or 


(888) 224-8266 
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Civano 


NEAR TUCSON 


“I tell you,” says Rebecca S. Gephart, 
“it is one of the most unique communi- 
ties you'll ever come across and fall in 
love with.” 

Gephart is talking about the com- 
munity she moved into a few years 
ago: Civano, a development of more 
than 300 homes in the Sonoran Desert 
south of Tucson. 

Civano is part of a growing trend 
in the West: “new urbanism,” which 
designs communities inspired by the 
best features of older, more established 
neighborhoods. Walk along Civano’s 
sidewalks, and you see houses with 
porches and ramadas that recall early 
Tucson architecture. Drought-tolerant 
landscaping—emphasizing such desert 
natives as palo verde and mesquite— 
reinforces the sense of place. 

Civano also tries to make efficient 
use of resources. Water conservation is 
promoted through rainwater harvest- 


ing and xeriscaping. Optional building ~ 


techniques emphasizing thick walls 
make Civano’s new homes 50 percent 
more energy-efficient than a standard 
new Tucson home. Most houses use 
solar energy in some form. 

What else makes Civano special? 
Neighbors can communicate via their 
own website (www.cuanoneighbors.com) 
or talk the old-fashioned way over cof- 
fee at the activity center or over mulch 
at the Crvano Community Garden. 


—DANIEL GREGORY AND 
PETER O. WHITELEY 


MORE GREAT COMMUNITIES 


@ Belle Creek, in Commerce City, Colorado. 
The homes here, 8 miles northeast of Denver, 
have large front porches that give the street- 
scape an early-20th-century look. Affordability 
is an important component. www.bellecreek. 


com or (303) 288-9300. 


@ Issaquah Highlands, in Issaquah, Washing- 
ton. Situated 18 miles east of Seattle, this 
community is distinguished by vest-pocket 
parks. One new neighborhood, Crofton 
Springs, is designed around a stream and 
includes garden cottages and loftlike homes. 
www.croftonsprings.com or (425) 427-2244. 
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LOWER LEFT: PETER O. WHITELEY 
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The homes of Civano 
evoke the Southwest- 
flavored architecture 
of early Tucson amid 
delicate-looking 

yet drought-tolerant 
landscaping with 
native plants. Five 
local builders have 
constructed energy- 
efficient homes 
ranging from 1,100 
to 2,400 square feet. 
The pedestrian- 
friendly development 
features graveled 
walkways that 
meander through 
greenbelts shared 

by the residents, 

who often gather 

at the activity center 
(bottom right). 
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VASHON ISLAND 
ESSENTIALS 


FOUNDED: 1792 
ELEVATION: 317 feet 


AVERAGE COST OF 
3-BEDROOM, 2-BATH 
HOME: $262,000 


AVERAGE JANUARY 
TEMPERATURES: 
High 52°, low 30° 


LOCAL PLEASURE: 
Coffee on the ferry 


INFORMATION: 
Vashon—Maury 
Island Chamber of 
Commerce, www. 
vashonchamber.com 


or (206) 463-6217 
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ATHERING PLACE 


WASHINGTON 


There aren't many ways to leave Vashon 
Island, a 12-mile-long landmass south 

of Seattle in Puget Sound. And that suits 
residents just fine. 

Four ferries do the bulk of transporting 
people and cars to and from this island. 
En route to Southworth, the Olympic 
Peninsula, or Fauntleroy, drivers are likely 
to get out of their cars and chat about the 
Seattle Mariners as the island recedes. 
From the decks, passengers can spot orcas 
or porpoises leading another boat’s route. 

Because islanders spend so much time 
traveling together, the ferry has become 
a floating living room for them. Over 
morning coffee, local gossip, and a shared 
newspaper—a 15-minute exchange—life- 
time friendships are formed. 

Islander Mike Sudduth has been com- 
muting on the ferry for more than 30 
years. His ferry circle has a monthly 
potluck feast. “We celebrate birthdays, 
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Vashon Island ferries 


Cinco de Mayo, dead authors. And one 
time we had a party to celebrate a new 
La-Z-Boy chair,’ Sudduth says. 
Washington’s transportation department 
has floated the idea of building a bridge 
out to the island. But again, the ferries 
brought the community together: Every 
time, residents fought the plan. They 
worry that faster access to the mainland 
would ruin the slow pace of the island. 
And diminish connections built over years 
of living according to the rhythm of the 
ferries (www.wsdot.wa.gou/fernies or 206/ 
464-6400). —LISA TAGGART »73 


MORE GREAT GATHERING SPOTS 


® Post office, Carmel-by-the-Sea, California. 

Downtown homes don’t have mail delivery, so resi- 
dents chat here when picking up mail. Closed Sun. 
Fifth Ave. between Dolores and San Carlos Streets. 


® Hot springs, Thermopolis, Wyoming. Hot 
springs are popular in cold winters; admission to the 
bathhouse at Hot Springs State Park is free. 220 
Park St.; www.thermopolis.com or (800) 786-6772. 





















A sound 
community: For 1) 
Vashon Islanders) 
making the daily!) 
commute acrossy 
Puget Sound 

to Seattle, the 
ferry ride has 
fostered lifelong) 
friendships. 
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2 are three quick ways to make a 
vinter gathering fun and memorable— 
hearty seasonal appetizer, a party 
avor project, and a simple flower 
rangement. January is crab season 
round the West, so celebrate with tiny 
rab cakes topped with roasted-pepper 
oli—a perfect finger food (just 
louble or triple the recipe to feed a 
rowd). Colorful and easy-to-make 
andy sticks double as favors. And 
maryllis, widely available this month 
it florists and garden centers, make 
deautiful cut flowers for a winter 
penterpiece. Pull the three ideas 
pgether, and you’ve got a celebration 
your guests will love. 


Panko-crusted Crab Cake Bites 
PREP AND COOK TIME: 35 to 40 minutes 


NOTES: The Japanese-style coarse bread 

imbs called panko are available in many 
ll-stocked supermarkets and in Asian 
grocery stores. You can make the aioli up to 

2 days ahead and the crab cakes through step 
i3 up to 4 hours ahead; in both cases, cover 

and chill. 


KES: 24 crab cakes; 8 appetizer servings 


12 ounces shelled cooked crab 
Y_ cup finely diced celery 

Ys cup minced fresh chives 

Ys cup mayonnaise 


large egg 
2 teaspoons Dijon mustard 


VY, teaspoon hot sauce 


1% cups panko (see notes) or fine dried 
bread crumbs 


Roasted pepper-chive aioli (recipe 
follows) 


| Fresh chives, rinsed and cut into 
| 1-inch lengths 


: | 1. Sort through crab and discard any bits of 
shell. 


|2. In a large bowl, combine celery, minced 
chives, mayonnaise, egg, mustard, and hot 

| Sauce; mix well with a fork. Add crab and '/ 
jeup panko; stir gently just to mix. 


3. Put remaining 1 cup panko in a shallow 
bowl. Shape crab mixture into 24 cakes, each 

| about 2 inches wide and 1/2 inch thick. Turn 

| each cake in panko to coat on all sides, press- 
| ing gently to make crumbs adhere. Place cakes 


| 





SPECIAL PREVIEW From SUNS 


WEDDINGS 


party ideas 


slightly apart in an oiled 12- by 17-inch baking 
pan. 


4. Bake in a 475° regular or convection oven 
until golden brown, 15 to 18 minutes. With a 
spatula, transfer crab cakes to a platter. Spoon 
a dollop of roasted pepper—chive aioli onto 
each cake. Garnish with fresh chives. Serve 
hot. 

Per serving: 206 cal., 61% (126 cal.) from fat; 11 g 
protein; 14 g fat (2.2 g sat.); 7.6 g carbo (0.5 g fiber); 
290 mg sodium; 79 mg chol. 





Roasted Pepper-Chive Aioli 
PREP TIME: About 10 minutes 
MAKES: About '/2 cup 
¥3 cup mayonnaise 
Va cup chopped drained canned roasted 
red peppers 


1 tablespoon minced fresh chives 
2 teaspoons lemon juice 
1 teaspoon minced garlic 


In a small bowl, mix mayonnaise, roasted red 
peppers, chives, lemon juice, and garlic until 
well blended. 



















































































Easy bouquet > 


A dramatic grouping of amaryl- 
lis in pure white, blush pink, and 
soft green creates a wintry 
mood of tranquillity. “Using one 
type of flower versus a mix is 
very effective, very striking,” 
says floral designer Ariella 
Chezar, who created this 
arrangement. “It allows you 

to appreciate your flower of 
choice in a way that mixes 
don’t.” A square glass vase 
shows off chunky green stems 
without distracting from the 
enchanting flowers above. 





« Fun party favor 


These homemade sweet sticks 
are reminiscent of the candy- 
filled Pixy Stix of your childhood. 
Fill with mints, mini Chicklets 
gum, or other small treats. 
MATERIALS 


@ 50 sheets of 8'- by 11-inch 
colored paper (20 Ib.) 


B® Double-stick tape or 
hot glue gun 


@ Kitchen funnel (see notes) 
@ Filling 
B Scalloped craft scissors 


B 4 sheets of 8'/2- by 11-inch 
white card stock for labels 


@& Cutting mat 

@ Metal ruler 

@ Craft knife 

@ Pen 

TIME: 112 to 2 hours 
MAKES: 50 

cost: $35, plus filling 


NOTES: If you don’t have a 
kitchen funnel, you can fashion 
a funnel by loosely rolling a 
sheet of paper into a cone. 








mina 


ome 


DIRECTIONS . ia 
1. Roll one corner of a piece of 
paper toward the opposite cor- | 

ner. The tighter you roll, the nar- 
rower the tube will be. | 


2. To secure the tube, affix 

inside edge of loose flap of 

paper to tube with a small piece \) 
of double-stick tape (make sure | 
paper obscures tape) ora dab 
of hot glue. Fold over one end A 
of the tube and secure it with 4 
double-stick tape oradabof | 
hot glue. j 
3. Using the funnel, fill the i 
tubes with filling, leaving some — 
space at the top. 





| 
ou (0 
4. Fold over the open end and 
secure it with double-stick tape 
or a dab of hot glue. : 


5. Using scalloped scissors, cut — 
card stock into fifty 1- by 27/- 
inch labels. | 


6. On the cutting mat, using the «| 
ruler and craft knife, measure 
and cut a 1%-inch horizontal slit 
Ve inch from the top and bottom 
of each label. | 
| 





mim t0 





7. Use the pen to write each 
guest’s name on a label, then 
slide one label onto each tube. — 





} 
i 
7 
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For more entertaining ideas, 
plus wedding projects, 
dresses, bouquets, and real- © 
life wedding celebrations 
from around the West, look 
for Sunset Weddings, our 
newest 96-page idea book, 9 
available on newsstands 

now. Know someone getting |) 
married? Sunset Weddings 
makes a great gift. Call 
(800) 777-0117 to order. 
Price is $9.99. 
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DREAM TOWNS 


ving 
your 
antasy 


if you could live anywhere...” 

| at question has sparked endless 
»nversations around countless 
inner tables. But quite a few Sun- 
at readers have stopped fantasiz- 
g about someday finding their 
ream town—they’ve already 
hoved there. 

' For those folks, whether they live 
the Oregon coast or in the Ari- 


. 
ae 
ie 


| 
| 
Mendocino; California. 


ona desert, there is a surprising 
nanimity of opinion as to what 
efines a dream town. Top priority 
d real sense of community. As 
Carole Dlugasch writes 
from Gunnison, Col- 
orado: “We love the 
small-town feel, where... 
trip to the local market for milk 
san take an hour because you 
meet everyone there who you 
snow.” But, she continues, Gunni- 
; §.0n is not too “small-town,” 
#Nidding, “this is very much a col- 
A ge town with an active cultural 
icene—always plays and concerts 
iN) being offered, along with a well- 
Yun arts center.” / 
The balance between authentic 
community, small size, and proxim- 
ty to cultural attractions and ser- 












vices was also important. “We have 
a downtown that has been free of 
the sort of overdevelopment that 
has marred places like Big Bear 
Lake and South Lake Tahoe,” 
writes Ken Parsons of 
Idyllwild, California, 
“yet we're close enough 
[to large population cen- 
ters] to allow one to enjoy the 
activities of big cities.” Darlene G. 
Camus, who loves the burgeoning 
arts scene of Alto and 
Ruidoso, New Mexico, 
is also impressed with 
"SS local services: “The Lin- 
coln County Medical Center... has 
been named as one of the top 
10 such medical facilities in the 
United States for the population.” 
Natural environment is 
important too, writes 
R.C. Hall of Coos Bay, 
Oregon. “Our environ- 
ment is most healthy; 
super-clean air coupled with free 
access to waterfront, ocean 
beaches, and just plain natural 
beauty.” Sheila Witmer 
loves Ketchum, Idaho, 
“for the hiking, fishing, 
backpacking, mountain 
lakes, and long summer days when 
it doesn’t get dark until 10 p.m.” 

















Diane Semans and her husband 

are simply happy that they built 

“a beautiful home over- 
looking the ocean,” in 
Mendocino, California. 

Dream-town residents 
also take pride in their communi- 
ties’ heritage and in becoming 
involved within the com- 
munity. “Prescott, Ari- 
zona, has more than 
700 registered historical 
buildings, making much of the 
downtown area look like a turn-of- 
the-century Midwestern village,” 
writes Bonnie Waterer. “Volunteer- 
ing is alive and well here and is a 
valued activity.” And then there’s 

tiny Heron, Montana, 
~ where Janis Clark notes 
that community involve- 
| ment is more personal. 
“When my husband broke both 
arms ina fall... 36 people showed 
up at our house with food; they 
built a woodshed and filled it with 
10 cords of wood.” 

And nobody seems to miss their 
old town. As Michele Middleton 
writes from Tehachapi, 
California, “Every morn- 
ing | siton the balcony, —\ , 
have a cup of coffee, and 
think, ‘This is just like being on 
vacation.’ The best part is, we don’t 
have to pack our bags—we’re here 
to stay.” —JEFF PHILLIPS 
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Bathed in natural 
light, the countertop 
has an easy-to-clean 
surface. A lazy susan 
makes pruning plants 
evenly on all sides 
simple. 


When Calvin Luce and his wife, Patty, bought a 
home in Washington’s Gig Harbor in 1998, they 
decided that a gardening room was a necessity. So for 
a total cost of about $2,000, Calvin converted an 
unfinished storage space to accommodate their needs. 
In Calvin’s words, planning ahead for the project was 
“like building the kitchen before trying to fix a meal.” 

Indeed, the customized space is as well organized 
as a good kitchen, keeping everything from pruners 
to pots at the Luces’ fingertips. The room’s genius 
comes from simple materials, cleverly used—most of 
them are sold for other tasks at hardware stores. 
Epoxy-coated wire closet racks, for instance, hold 
watering cans and new transplants in pots, and galva- 
nized containers serve as bins for storing bagged fer- 
tilizers and the like. The room also has a panel of 
perforated hardboard for storing hand tools, standard 
wood shelves for packaged goods like plant food, wall 
pegs for drying herbs and flowers, and a generous 
work surface with a built-in sink. 


BY JIM McCAUSLAND 
PHOTOGRAPHS BY JOHN GRANEN 
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< Plant 
shelves 


Potted plants sit 
on a rack above 
a galvanized 
evaporation tray 
(made by a 
sheet-metal 
fabricator). 

The tray catches 
the overflow 
when the plants 
are watered. 
Above the shelf, 
fluorescent lights 
illuminate plants 
during their stay 
indoors. 


e 
Hanging 
walls 
Perforated 
hardboard and 
open wood shelves 
keep favorite tools 
in plain sight. A 
gardening book 
on a metal stand 
is always open for 
quick reference, 
and a basket (at 
lower left) holds 
garden gloves. 


Storage 
bins 
Galvanized 
containers store 
soil amendments. 
The drawers are 
positioned on 
100-pound slides; 
the pullout shelf 
holding the 
30-galion can of 
potting soil uses 


200-pound slides. 
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ROBIN CUSHMAN (2) 


This hillside 
planting, just 
four years old, 
is composed of 
plants salvaged 
from other parts 
of the garden. 
Owner Fred 
Fulton, left, lifts 
a freshly dug 
Siberian iris; 
digging is easier 
when the soil 

is moistened 

a day or two in 
advance. 


Lush and 
low cost 


Landscaping doesn’t have to be expensive. That’s what Fred 
and Kit Fulton discovered when they planted the slope at their 
home near Waldport, Oregon. Every plant got its start from cut- 
tings, seedlings, or divisions. Cost: next to nothing. “We call it 
our salvage garden,” Kit says of the colorful tapestry. All the 
plants started somewhere else, either in another part of their yard 
or in friends’ gardens. The palette includes daylilies, hardy fuch- 
sias, heather, santolina, lavender, rosemary, and sage, plus showy 


accents like canna, hydrangeas, and roses. Io landscape as inex- 
pensively as the Fultons did, follow the tips below this month. 
(In cold climates, wait until spring.) —JIM McCAUSLAND 


Use cuttings 

Kit often starts plants 
with stem cuttings that 
she removes when she 
prunes plants like fuch- 
sias. She dips the stem 
ends in rooting hor- 
mone (available at gar- 
den centers), sticks the 
stems in small contain- 
ers filled with potting 
mix, and waters them, 
then puts the potted 
cuttings in a green- 
house and waters them 
regularly. Most cuttings 
will root on a windowsill 
too, especially if you 
keep the humidity high. 


Plant seedlings 
Many plants self-sow 
freely. The Fultons let 
existing plants drop 
their seeds, allow seeds 
to germinate and grow 
in place, then lift the 
seedlings when they 
have two sets of true 
leaves, replanting them 
elsewhere in the yard. 
Their successes include 
Verbena bonariensis, 
lady’s-mantle (Alche- 
milla mollis), and 
Scotch heather (Calluna 
vulgaris). 


Divide clumps 
Plants that form 
clumps—such as canna, 
daylily, New Zealand 
flax, and Siberian iris— 
are candidates for divi- 
sion. Using a sharp 
shovel, Fred loosens the 
soil around the over- 
grown clump, digging 

6 to 12 inches beyond 
the plant’s SF 


he replants the divisions 
elsewhere. 
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. few months ago, 
we asked readers to tell us 
which recipes from Sunset 
have become their week- 
night favorites. We expected 
to be reminded of easy, 
delicious dishes that we had 
all but forgotten, from the 
decades’ worth of recipes 
in our archives. What we 
didn’t expect was how cre- 
atively you have adapted 
our dishes to your needs, 
changing the flavor balance 
of a marinade, substituting 
ingredients you had on 
hand, or coming up with 
innovative ways to save time. 
We got submissions from 
all over the West (and even 
a few from outside it). From 
those, we chose these six 
recipes, which showcase 
the best of Western flavors, 
from easy enchiladas to 
lemon-spiked salmon. 
Now that you’ve reminded 
us of these simple, family- 
friendly dishes, they’ve 
once again become our 
weeknight favorites. 
BY KATE WASHINGTON 


PHOTOGRAPHS BY LEIGH BEISCH 
FOOD STYLING BY KAREN SHINTO 
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«Versatile meal 
in a bowl 


When we ran a recipe for Singapore 
chicken stew from Roxanne Chan 

last April, Paul Firth and wife Jillian of 
Cool, California, wanted to try it. But 
with three children, the Firths look for 
recipes that save both time and money. 
So, to capitalize on the ingredients that 
were least expensive and freshest in his 
market, Paul substituted ground turkey 
for the costlier boned, skinned chicken 
breasts in the original recipe. The 
spinach we called for didn’t look fresh 
at his market, so he bought a vibrant- 
looking bunch of bok choy instead. 

He writes that the stew “was bursting 
with flavor. | must confess that Jill and 
| fed the kids a frozen pizza and ate 
the soup—all of it. Since then, it has 
become a family favorite.” 


RIGHT: BROWN CANNON III 


















Singapore Turkey Stew 


PREP AND COOK TIME: About 45 
minutes 


MAKES: 4 servings 


NOTES: If you can’t find Chinese five 
spice, substitute equal parts ground 
cinnamon, ground cloves, ground 
ginger, and ground anise seeds. 


1 pound ground lean turkey 


Y2 teaspoon Chinese five spice 
(see notes) 


2 teaspoon hot chili flakes 
2 teaspoon salt 
2 tablespoons all-purpose flour 


tablespoon vegetable oil 


N 


cloves garlic, peeled and 
minced 


1 tablespoon grated fresh ginger 


1 can (13'4 oz.) coconut milk 








1 can (141% 0z.) fat-skimmed 
chicken broth 

1 head bok choy (12 oz.), rinsed, 
stem end trimmed, and cut 
into 1-inch pieces 





1 can (14 oz.) baby corn, drained 


2 Roma tomatoes (about 8 oz. 
total), rinsed, cored, and 
chopped 


Y4 cup drained canned sliced 
water chestnuts 


Ya cup thinly sliced green onions 
1 tablespoon lime juice 


3 tablespoons chopped fresh 
cilantro leaves 





1. In a large bowl, mix ground turkey, 
five spice, chili flakes, and salt. Shape 
mixture into 1-inch balls. Pour flour 
onto a large rimmed plate and roll balls 
in flour to coat lightly. 


2. Pour oil into a 4- to 5-quart nonstick 
pan over medium-high heat. Add meat- 
balls in a single layer. Cook, turning 
frequently, until lightly browned all over 
and barely pink in the center (cut to 
test), 5 to 7 minutes. Using a slotted 
spoon, transfer to a plate. 











3. Add garlic and ginger to pan and stir 
just until fragrant, about 30 seconds. 
Add coconut milk, broth, and meat- 
balls; bring to a simmer. Adjust heat 

to maintain a simmer, cover, and cook 
until meatballs are no longer pink in 
the center, about 5 minutes 






4. Stir in bok choy, baby corn, toma- 
toes, water chestnuts, green onions 
and lime juice and cook, stirring of 


until bok choy leaves are wilted a 
stems are barely tender to bite, about 
5 minutes. Sprinkle with cilantro and 
serve from pan. 

Per serving: 463 cal., 66% (306 cal.) from fat 
27 g protein; 34 g fat (21 
(4.4 g fiber); 534 r . 
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Convenient 
comfort food > 


These rich and easy enchiladas come 
from Sunset’s 1969 cookbook Favorite 
Recipes |, which Donna Barasch of Villa 
Park, California, says is a standby for 
her. “Of the 250-plus cookbooks | own, 
it’s one of the few that | would save in 
case of a fire,” she writes. To save time, 
she replaces the original recipe for a 
homemade chili-tomato sauce with 

a jar of medium-hot salsa; in our tests, 
red and green salsas were both deli- 
cious. Barasch also buys shredded 
cheese to save time, and when she has 
leftover turkey, she shreds and freezes 
the meat so that she has the main 
ingredient for this hearty, warming meal 
on hand. 


Turkey Enchiladas 
with Sour Cream 


PREP AND COOK TIME: About 40 
minutes 


MAKES: 6 servings 


NOTES: Use any favorite, good-quality 
salsa, red or green, for these enchi- 
ladas. The recipe is a great way to use 
up leftover holiday turkey, but if you 
don’t have turkey on hand, shredded 
cooked chicken is a good substitute. 
Serve the enchiladas with a simple 
Mexican coleslaw of shredded cabbage 
dressed with lime juice and cumin. 


3 cups shredded skinned cooked 
turkey (see notes) 


2 cups sour cream 


About 2 cups shredded sharp 
cheddar cheese (8 oz.) 


1 teaspoon salt 
Ys cup vegetable oil 
12. corn tortillas 


1 jar (16 oz.) medium-hot salsa 
(see notes) 


1. In a bowl, mix turkey, sour cream, 
2 cups shredded cheese, and the salt. 


2. Heat oil in an 8- to 10-inch frying 
pan over low heat. Dip the tortillas, one 
at a time, in the hot oil just until limp, 
about 5 seconds. 


3. Fill tortillas equally with turkey mix- 
ture, roll up, and arrange side by side, 
seam down, in a 9- by 13-inch baking 
dish. Pour salsa evenly over the top. 


4. Bake in a 350° oven until heated 
through, about 20 minutes. If desired, 
sprinkle more shredded cheese over 
hot enchiladas before serving. 


Per serving: 677 cal., 60% (405 cal.) from fat; 


35 g protein; 45 g fat (21 g sat.); 32 g carbo 
(2.6 g fiber); 1,308 mg sodium; 128 mg chol 
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these quick, | 
satisfying 
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| ; ‘ 
Few ingredients, 
great flavor 


en Diane Flynn of San Bruno, Cali- 
fornia, tried this salmon dish—from the 
‘Sunset cookbook Favorite Recipes |— 
most 25 years ago, she immediately 
| liked the taste. “After making [the 
| salmon] a couple more times, it dawned 
“on me: This recipe is quick and easy. 
The sauce has four ingredients (aside 
from salt and pepper)...things we have 
in our pantry.” Since then, the dish 
has made it to the Flynns’ table “on a 
weekly basis.” She reduced the amount 
| of salmon called for in the original 
recipe and has also added extra lemon 
| juice, from the lemons that grow on 
her neighborhood trees, so there’s more 
sauce for spooning over side dishes like 
rice or mashed potatoes. 


Salmon Supreme 


PREP AND COOK TIME: About 30 
minutes 


MAKES: 2 servings 


2 salmon steaks (each about 
1 in. thick; 1 Ib. total) 


cup lemon juice 

cup (' Ib.) butter, melted 
teaspoon Worcestershire 
teaspoon salt 

teaspoon paprika 

Pepper 

Minced parsley (optional) 


_ 1. Rinse salmon steaks and pat dry. 
In an 8-inch square baking dish, mix 

lemon juice, butter, Worcestershire, 

_ salt, paprika, and pepper. Add salmon 

and turn to coat, then place steaks 

_ side by side. 


| 2. Bake in a 400° oven for 10 minutes; 

_ turn fish over and spoon some of the 
sauce mixture on top. Bake until fish is 
opaque but still moist-looking in the 
center (cut to test), 10 to 15 minutes 

_ longer. Sprinkle with parsley, if desired. 


_ Per serving: 588 cal., 70% (414 cal.) from fat; 
_ 40g protein; 46 g fat (19 g sat.); 3.3 g carbo 
; (0.1 g fiber); 969 mg sodium; 182 mg chol. 


SC en ee rs 


Fast and 
family-friendly 


Eating dinner together is a priority for 
Gail Montalto and her busy family in 
Buffalo Grove, Illinois. She and Judy 
Hoffman of Lewiston, Idaho, both wrote 
in to tell us how much they like our 
panko-crusted chicken breasts, originally 
submitted by reader Christie Williams 
Katona in 1986. “This recipe fits my 
need to get a healthy dinner on the 
table in 30 minutes or less,” Montalto 
says. Hoffman and Montalto both serve 
steamed broccoli alongside; Montalto 
drizzles the broccoli with the accompa- 
nying sauce, which she has livened up 
with a little soy sauce and sesame oil. 


Dijon Chicken 
with Panko Crust 


PREP AND COOK TIME: 30 minutes 
MAKES: 4 to 8 servings 


NOTES: Panko is available in well- 
stocked supermarkets and Asian gro- 
cery stores. If you can’t find it, whirl 
two slices of firm-textured white bread 
(crusts trimmed) into coarse crumbs in a 
blender. Spread crumbs in a pie pan and 
bake in a 325° oven, stirring often, until 
crisp but not brown, 8 to 10 minutes. 


cup ('/ Ib.) butter, melted 
cup Dijon mustard 


cloves garlic, peeled and 
minced or pressed 


cup panko (Japanese-style 
bread crumbs; see notes) 


tablespoons grated parmesan 
cheese 


tablespoons minced parsley 


boned, skinned chicken breast 
halves (6 to 7 oz. each) 


Dijon sauce (recipe follows) 


1. In a large bowl, whisk together butter, 
mustard, and garlic. In another bowl, 
mix panko, parmesan, and parsley. 


2. One at a time, turn chicken breast 
halves in butter mixture to coat com- 
pletely. Dip rounded side of each breast 
in panko mixture. Place breasts crumb 
side up in a 10- by 15-inch baking pan. 


3. Bake chicken in a 500° oven until 
crumbs are golden and breasts are no 
longer pink in center of thickest part 
(cut to test), about 15 minutes. Place 
1 or 2 breast halves on each dinner 
plate. Accompany with Dijon sauce. 


Per serving: 355 cal., 53% (189 cal.) from fat; 
33 g protein; 21 g fat (6.3 g sat.); 3.2 g carbo 
(0.2 g fiber); 666 mg sodium; 105 mg chol. 


Dijon sauce. In a bowl, mix '/2 cup 
mayonnaise, '/4 cup Dijon mustard, '/2 
to 1 tablespoon Asian sesame oil, and 
1 teaspoon soy sauce. Makes */4 cup. 


A savory, simple 
marinade 


Beth Leitner of Pasadena likes this 
marinated flank steak—originally 
submitted by Larry Herscher in 1995— 
because it takes only minutes to pre- 
pare and grilling it doesn’t heat up the 
house on warm nights. She has added 
honey and dill to the original marinade 
recipe and skips the step of basting the 
meat while it cooks: “That is valuable 
time you can use to prepare the rest 

of the meal,” Leitner says. She usually 
makes a green salad and says, “The 
marinade from the flank steak tastes 
great over white rice.” 


Marinated Flank Steak 


PREP AND COOK TIME: About 30 min- 
utes, plus at least 4 hours to marinate 


MAKES: 5 or 6 servings 


Ys cup red wine vinegar 


cup ketchup 

tablespoons soy sauce 
tablespoon vegetable oil 
tablespoon Worcestershire 
tablespoon honey 

teaspoon prepared mustard 
teaspoon minced garlic 
teaspoon dried dill weed 
teaspoon pepper 


flank steak (11/2 to 2 Ib.), 
fat trimmed 


1. In a 1-gallon zip-lock plastic bag or 
a large bowl, mix vinegar, ketchup, soy 
sauce, oil, Worcestershire, honey, mus- 
tard, garlic, dill, and pepper. Add steak, 
seal bag or cover bowl, and chill, turn- 
ing meat occasionally, at least 4 hours 
or up to | day. 


2. Lift steak from marinade and let 
drain briefly; reserve marinade. 


3. Place meat on a grill over a solid bed 
of medium-hot coals or medium-high 
heat on a gas grill (you can hold your 
hand at grill level only 3 to 4 seconds); 
close lid on gas grill. Cook steak, turn- 
ing to brown evenly, to medium-rare 
(cut to test), 10 to 12 minutes. 


4. Transfer steak to a platter and keep 
warm. Pour reserved marinade into a 
6- to 8-inch frying pan and bring to 

a boil over high heat. Pour into a bowl. 
Cut meat across the grain into thin, 
slanting slices. Serve with marinade to 
add to taste. 


Per serving: 177 cal., 44% (77 cai.) from fat; 
17 g protein; 8.5 g fat (3 g sat.); 7.4 g carbo 
(0.2 g fiber); 551 mg sodium; 41 mg chol 
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Weeknight 
survival guide 


Along with recipes and 
revisions, many readers 
sent us their strategies 
for getting dinner on the 
table fast. Here are some 
of our favorite tips. 


@ Take advantage of 
prepared ingredients. 
Sue Zulauf of Roseville, 
California, buys peeled, 
deveined shrimp to save 
time making shrimp 
curry. Bagged prewashed 
greens are another great 
time-saver. 


@ Save trips to the 
grocery store by experi- 
menting with what you 
have on hand. In salad 
recipes, Carol Murphy- 
Houck of Stanwood, 
Washington, substitutes 
white wine or lemon juice 
for vinegar. Other read- 
ers report that they 
adapt spices, flavorings, 
or even the meat in 
favorite recipes. 


@ Get simple prepara- 
tions out of the way 
early. Judith Doherty of 
Colorado Springs likes 
to add mix-ins such as 
ham or vegetables to 

a quick popover recipe, 
so she cuts them up in 
advance and stores them 
in plastic bags until 
ready to use. 


& Involve the whole 
family. Eleanor Fremgen 
of Pacific Grove, Califor- 
nia, cuts time by having 
her husband da the 
chopping for a favorite 
main-dish salad. 


Keep it simple. Many 
of you pointed out that 
a quick meal is even 
quicker if the side dishes 
are basic. Liz Crain of 
Capitola, California, 
appreciates main dishes 
that can be served with 
nothing more than a 
green salad alongside. 
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Spicy sausage 
to make ahead > 


For Denise Knowles of Ridgefield, 
Washington, juggling kids and work 
means that “fast and easy dinners are 
on the top of [her] list.” She’s been 
making this chorizo since she found the 
recipe in the 1987 cookbook The Best 
of Sunset. Because her busy schedule 
means it’s tough to get dinner on the 
table during the week, Knowles mixes 
up the chorizo on the weekend and 
freezes portions in zip-lock plastic bags. 
She then uses the sausage in quick 
breakfasts, lunches, and dinners such 
as her savory soft tacos, which she 
devised by adding potatoes, mush- 
rooms, eggs, and cheese to the spicy 
chorizo. 


Mexican Chorizo 


PREP TIME: About 10 minutes, plus 
30 minutes to chill 


MAKES: 2 pounds sausage; 6 to 8 
servings 


NOTES: You can shape the sausage into 
patties and pan-fry or broil them, or use 
the sausage in tacos (recipe follows). 


2 pounds ground lean pork 


1 clove garlic, peeled and 
minced or pressed 


V4 cup red wine vinegar 

2 tablespoons chili powder 
2 tablespoons dried oregano 
1 tablespoon paprika 

1 teaspoon salt 
2 teaspoon ground cumin 


In a large bowl, thoroughly mix pork, 
garlic, vinegar, chili powder, oregano, 
paprika, salt, and cumin. Cover and 
chill for 30 minutes before using (see 
notes). 


Per serving: 312 cal., 72% (225 cal.) from fat; 
20 g protein; 25 g fat (9 g sat.); 2.6 g carbo 
(0.7 g fiber); 374 mg sodium; 82 mg chol. 


Chorizo Soft Tacos 


PREP AND COOK TIME: About 30 
minutes 


MAKES: 4 servings 


Pour 1 tablespoon vegetable oil into a 
10- to 12-inch frying pan over medium 
heat. When hot, add 1 pound Mexican 
chorizo (recipe precedes), 1 cup diced 
(4 in.) peeled russet potatoes, '/s cup 
sliced mushrooms, | tablespoon 
chopped green onion, and 1| tablespoon 
minced fresh jalapeno chili; stir often 
until meat is well browned and potatoes 
are tender when pierced, about 10 min- 
utes (if potatoes aren’t tender, add 

V4 cup water, cover pan, and cook until 
tender, 8 to 12 minutes longer). Pour in 
2 large eggs, beaten to blend, and stir 
until eggs are firm, 1 to 2 minutes. 
Remove pan from heat and stir in 1 cup 
shredded jack cheese. Serve with warm 
flour or corn tortillas and shredded let- 
tuce, sour cream, salsa, and chopped 
onions to add to taste. 


Per serving: 745 cal., 53% (396 cal.) from fat; 
37 g protein; 44 g fat (16 g sat.); 49 g carbo 
(3.4 g fiber); 895 mg sodium; 218 mg chol. # 


Let the family 
assemble 
their own 
tacos at the 
table with 
piquant 
chorizo. 
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Make it legendary. Make it KitchenAid. 


Step 1: Select ingredients from the Architect® Series 
Built-in Refrigerator. Sauté and bake with the 
48” dual fuel range featuring two full-size ovens. 


Step 2: Clean small loads three times faster* with the 
KitchenAid® Briva™ in-sink dishwasher. Now clean 


utensils are always at the ready. 


Step 3: Surround yourself with delicious inspiration. 


*When equipped with the optional high-performance water heater. Briva™ in-sink dishwasher does not 
include faucet. To learn more about the entire KitchenAid® line, visit KitchenAid.com or call 1.800.422.1230. 
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FOR THE WAY IT’S MADE: 


Pacific 
Oasting 


Oregon beach house 
an idea-filled retreat 


| MARY JO BOWLING 
}OTOGRAPHS BY JOHN GRANEN 


oR 


AND DESIGN 


Portland architect Jo Landefeld and husband John 
Richardson wanted to build a convenient getaway where 
they and their two daughters could relax and refuel 
throughout the year. They settled on a rectangular lot 
near the beach in Neskowin, a small town about two 
hours southwest of Portland. 

Landefeld designed a roughly L-shaped 2,200-square- 
foot house—the living-dining area and kitchen are in the 
shorter leg, facing the ocean, and two bedrooms occupy 
the longer one. A media room and a library convert into 
guest rooms when the family has company. The house is 
a study in flexibility: It feels comfortable in all types of 
coastal weather, and it accommodates a revolving guest 
list of friends and family. “We give them a walk-around 
tour when they arrive, and after that they know where 
everything 1s,” Landefeld says. » 


The long L-shaped 
window seat beside 
the fireplace beckons 
weather-watchers. 
Storage niches 
control clutter. 
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DESIGN 





A NATURAL 
PALETTE 

Jo Landefeld found inspira- 
tion in the colors of the 
shoreline and in a postcard of 
a Monet landscape. She used 
paint from Benjamin Moore 
& Co. (www.benjaminmoore. 
com or 800/344-0400), 
including Buckland Blue, 
Chestertown Buff, Mill 
Springs Blue, Sherwood 
Green, and Southfield 
Green. “When you decorate 
with the colors of nature, it 
just seems to bring every- 












thing together,” she says. Neskowin can be stormy in the fall master suite sits over the garage, at Back to basics! 
Landefeld livened up a and winter, so Landefeld wrapped the far end of the bedroom wing, and A band of 
long hallway by painting het eee f aleonncled all deck “Eh 1 windows 
Sach section okwallia: differ: e house around a 25-square-foot ; so Inc uc es asm eck. ‘The rela- brightens then 
ent color. It’s attractive to central deck. “We put the deck in tive isolation makes it a true retreat. hall, and coat 
look at and makes it easy the protective angle of the L, which Throughout the house, Landefeld hooks make 
for guests to find their way f brent leanaeralal lediadiel Bet ae mudroom-util 
around. “We tell visitors to Orms a WiIndbreak, Landeieid says. appue € lessons she learne oe area efficient. 
turn left at the green wall for “It’s sheltered enough to use most of _ beach rentals. “We often stayed in Towels and 
the media room or left atthe — the year.” Two smaller decks face the — houses with wood floors, and the pillows are 
blue wall for the bathroom,” f alee Heck Wedicheun teh shelved in 
eaeiecye ocean, for use on warm, calm days. sand always trashed them,” she says. pain sight. 
The blues and greensare = Banks of windows in the living- In this house, she used linoleum tiles 


repeated in upholstery and 
finishes, such as the denim 
sofa and blue and green 


dining area and kitchen overlook the _to create a striped floor pattern. Not 
water and the dunes. “It’s really neat —_ only do the light and dark gold and 5 


window-seat cushions and to be here during a winter storm,” reddish brown stripes mimic the col- 
stools lai open)bcr she says, “because you feel like you or of the sand (hiding any brought in 
plan, the consistent palette : : é a : 
pelpetinitfeachianace: are outside without getting wet. on shoes and bare feet), the tiles are 
water resistant and don’t scratch easily. 
e sintenance, high style The living room sofa and window 
Landefeld organized the house for seats are covered in durable, wash- 


maximum efficiency and comfort. A _—_— able denim and cotton-canvas fabrics. 
mudroom-utility area is conveniently To make it easy for daughters Emily, 
located next to the kitchen and opens 9, and Cory, 6, to hang towels in 

to its own small deck, where there their bathroom, Landefeld installed 
is a protected outdoor shower. The low rows of hooks instead of rods. 
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Putting away toys is also simple. 
erything from hand puppets to 

icks can be quickly tossed in wicker 
skets that slide under the window 
Ht in the living room. 


yest friendly 

1¢ home’s space-efficient design 
ludes room for guests: In both the 
*dia room and the library, futons 
avert into beds. A window seat 


on a stairway landing is a flannel 
sheet—-covered twin mattress, which 


becomes an extra bed with the addi- 


tion of a blanket and pillows. And 
most of the closets and cabinet 


shelves are open, instead of equipped 
with doors, so guests can immediately 
see where the towels, sheets, and pots 


and pans are located. 
pesicn: Jo Landefeld Architect, Port- 
land (503/222-3010) @ 





Both the 
living room 
and the 
kitchen, at 
opposite 
ends of the 
main space, 
overlook 
the dunes. 
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A HOUSE FOR 
ALL SEASONS 


“The coast during winter 
is a great secret,” Jo 
Landefeld says. “During 
the summer, the wetlands 
are coppery and brown, 
but during the winter, 
they are lush and green.” 
The house is designed to 
show off the seasons and 
the scenery. “This is a 
place where my husband 
and daughters can walk 
in and instantly relax,” 
Landefeld says. The floor 
plan shows how the 
house wraps around the 
central deck, shielding it 
from wind. 
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HOME | BEFORE & AFTER 





COLOR ADVICE 


f§ When choosing colors, trust 
your instincts. Or pick a hue in 
one of your favorite paintings 

or pieces of art, then paint a 
large swath on the wall to see 
how you feel about it. “Don’t 

be afraid to live with large areas 
of [trial] color for long periods 
of time,” Jeffrey Becom says. 


Bi If you’re deciding between 
a lighter and a darker shade of 
a similar color, pick the darker 
one—you can always lighten it 
by adding white paint. And if 
you get a can of paint home 
and the color is not what you 
expected, many paint stores 
will modify it for free. 


@ When using multiple colors 

in your home, choose hues of 
the same value and intensity to 
avoid excess contrast. “Most 
colors can go together if they’re 
of the same value,” Becom says. 


@ Accent trim, doors, windows, 
and ceilings with colored paint. 
Becom feels that white paint 
contrasts too strongly with most 
colors and will make the other 
hues appear less appealing. 
“White is a good color for 
primer,” he says with a grin. 


@ Coordinate your interior and 
exterior colors for a harmonious 
feel, when possible. 


@ Keep track of your paint 
colors by dabbing one side of 
an index card with paint. Write 
the brand and color on the other 
side so you can match it in the 
future. 
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A new chimney and 
entry porch coupled 
with a fresh coat of 
paint—inside and 
out—update an aging 
bungalow. Colorful 
flowers and paint give 
this cottage curbside 
appeal. At left: A 
similarly rich palette 
on inside walls and 
trim adds colorful 
impact. 


When Jeffrey Becom and his partnes 
In 1Vl ng CO Or Sally Jean Aberg, set out to remodel | 
this dilapidated 1930s bungalow in 
Pacific Grove, California, their main priority was to update the home by using color to help ef 
attention to and define key architectural features. “Color is more than a decorative element, itf 
an integral part of life,” says Becom, a painter and photographer who is trained as an architecid , 
When the two bought the 1,000-square-foot house, it wore its original coat of exterior paint 
from 1938, now cracked and peeling. Having authored books about the symbolic use of colony 
different cultures, they decided to bring their research home. £ 
Inspired by the rich, warm hues characteristic of original Craftsman homes, they based theqgi\i 
choices on this palette—oranges, golds, and greens—then brightened them up. Becom mixed (gyi 
paints and stains to customize them, then painted sections of the walls to determine what he a} » 
Aberg liked. In the kitchen and bathroom, they used complementary Craftsman-inspired tiles * 
‘Then the two took the vivid colors outside, dressing the outer walls in sage and honeydew an} = 
the stucco chimney in salmon. l dt 
In addition to revving up the color, Becom and Aberg opened the home’s interior. They — | 
raised the ceilings to the roof line and transformed several rooms into a single space used for | 
living, dining, and office tasks. —JULIE CHAI 






On January 4, Stan Kutz found a simple alternative 


to looking under the hood. 


_ e822) oe 


| 
hen the “check engine” light came on in Stan’s vehicle, he got a 
em nervous. But one push of the OnStar” button and an Advisor ran 


Pie HAP eT PT TT 


GM” Goodwrench” remote diagnostic probe on his vehicle — while Stan 
as driving. Within moments, the Advisor told him it was only a minor 
oblem and called his dealer to make an appointment. From helping 
olice locate a vehicle if it’s stolen to sending a signal to unlock 
our doors if you lock your keys inside, OnStar helps drivers every 
y- So make sure to order your next vehicle with OnStar. To learn 
ore, visit your dealer or onstar.com. If you’re already an OnStar 
bscriber, it’s easy to maintain the safety and security you already 
unt on for only *16.95* a month. Simply press the blue OnStar button 
nd tell the Advisor you’d like to renew or extend your service. 


Standard et CAL em Tome HUMMER” “a cf 
Available on: Chevrolet® /* GMC* + Buick” + Pontiac’ * Oldsmobile® : 






Cun Ulett oui Ure Re IC eae 


ad PROUT eens Lo) YaaTolo=1 Visit onst ! 
ue of the GM Corp. 


inStar requires vehicle electrical systems and analog wireless service to lel} NEE) A.C 
lard on HUMMER H2. General Motors is a regist 


- OnStar Corp. All rights reserved. *Plus sales tax Mate) Fo odio tel esi 




























a Light with 


privacy 

This kitchen was a dark, 
crowded fishbowl that 
looked right into the 
neighbor’s home—just 
9 feet away. Architects 
Mark Horton and Paul 
Haydu added a wall 

of glass that’s sand- 
blasted at eye level for 
privacy and clear at the 
top, where all you see is 
the blue sky. 

DESIGN: Mark Horton/ 


Architecture, San Fran- 
cisco (415/543-3347) 
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Naturally 


luminous 


Fresh ways to use daylight 
to brighten your home 


BY MARY JO BOWLING, JIL PETERS, 
AND PETER O. WHITELEY 













It’s a question that almost every homeowner faces:) | 
How do you make a room feel bright and airy? The’ 
solution usually starts with the character and place-» 
ment of glass. Glass can be translucent or semitrans) 
cent, smooth or textured, and aside from its most 
obvious function in windows, it can be used in inter | 
or walls or even on floors and ceilings to flood a 
space with even, nonglaring light. 

The shape and location of windows are especially 
important. For instance, clerestory and frameless wi” 
dows at the edge of a ceiling make spaces feel bigger | 
because light washes across walls and the ceiling, i 
blurring the boundaries between them. Proper win- 
dow placement lets in light while preserving privacy 
as these examples demonstrate. : 


eet 











“aE 


ht stairs > 


parent walls turn 
t of stairs at the 
tr of this house into 
ney of light. These 
walls—and the 
with their minimal 
allow the light 
the skylight and a 
facing window to 
through from the 
ory to the bottom. 
reads and landing 
st appear to float 
id the glass, creat- 
in artful version of 
‘away view. White 
magnifies the 
SSS. 
SN: Robert Nebolon 
itect, Berkeley 
25-2725) 


3 


«Shining through 


A glass backsplash and 
glass on the fronts 

and backs of cabinets 
capture the light from 

a narrow side yard. The 
frosted cabinet doors 
diffuse the view of what’s 
inside the cabinets and 
the exterior of the house 
next door. The gleaming 
stainless steel sink 
surround adds to the 
overall glow. 

DESIGN: Tish Key 
Interior Design, San 
Francisco (415/359- 
1470) 
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| incredible 


|| Classic 


Charming 


Cozy 


inspired 





| 
| 
We’re your single 
stop for endiess 
decorating options. 


Come to the one source where any 
room, any idea, at any budget is possible. 
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Architect Mark Jenser Mb 


Water worl d wanted to create the fe: i. 
ing of a luxurious and! Jy) 
serene spa within the 19%, 
tively constrained space of a master bath. He used a limited color palette and |}: 
took advantage of natural light in this simple, strong architectural design. 
The freestanding tub is the centerpiece of the remodel. Jensen covered the 
sides with small marble tiles all the way up to the rim. He also wrapped a mat!) 
ing partition around the back—almost like a curtain—to make an elegant scre 
for the shower. , 
The walls and floor are paneled in large marble tiles that complement those” 
around the tub. A skylight runs the length of the shower, brightening the enti | 
bathroom. Sliding panels of laminated glass open to a hallway and a city view _ 
increasing the feeling of spaciousness and light. —DANIEL GREGORY 





a 


pesign: Jensen k Macy Architects, San Francisco (www.jensen-macy.com or 
415/553-3650) 


92 SUNSET JANUARY 2004 





































an candles 


dlemakers in the West are 

ig natural products such as 
ax, beeswax, and essential 
to create candles that don’t 
ase potentially harmful 
micals into the air when they 
h. Here are a few brands to 
for. 


Dipper Wax Works: This 
le-based company makes 
swax candles with essential 
in unusual blends, such as 
bwood and cedarwood or 
nder and geranium. From 
25. www.bigdipperwaxworks. 


» or (888) 826-7770. 


ewick Candles: The motto 

is Alhambra, California, 
pany is “Life smells good.” 
pnder Art Hernandez makes 
idles (shown above) by com- 
ng subtle, natural scents in 
wax. Fragrance blends 

lonst jude lavender and eucalyptus, 
heh gerine and vanilla bean, or 
bel tndarin orange and fig. From 


sil (866) 258-3942. 


thl¥eh Candles: “Bringing nature 
queight” is this Woodacre, Cali- 
fnia, company’s motto. Its all- 
Pural candles are made from 
the Njetable wax with fragrances 
#h as cedar, orange, and 
Wchouli or orange and clove. 
hm $2.50. www.torchcandles. 
in or (415) 488-4797. 
MARY JO BOWLING 


i 
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THe Art Of PERFECTION ~ 








ANOLON TITANIUM 
PROFESSIONAL Harp-Anopizep, Nonstick AND DISHWASHER SAFE* 


ANOLON 


The Gourmet Authority 


AVAILABLE AT CraTE&BarreL, Macy's West, 
THE Bon Marcue, CHEF’s CATALOG AND OTHER FINE RETAILERS. 
Visit us @ ANOLON.COM OR CALL | 800 388-3872. 





* USING RECOMMENDED DISHWASHER GELS 



































WWw.idglo-usa.com 





ORANGE G 
LAZED Tein 
N MEATLOAF CHiceeh BA 
N Basi SAUSAG 
E PASTA 


Start the Year off 
ae Right! 


Tae i 










cece tee 


f GINGER 
CHICKEN 


2 


An Asian-Inspired Entrée of 


White-Meat Chicken Covered in @ 


Sweet and Delicately Spiced 


Ginger Sauce, Served with 


Spinach and Jasmine Rice 


=e Ce Reni Niece 


joe mento enes YOUR OWN! 





Introduci 

cing delicious Di 

s Dinne CET ECT 
with e 5 to 9 grams of fat! rs for 2 na 


ae ae y CS £ a Zs : 
Es i , 
Hiss foe os ae ff % 4 
Ae Pee. _ we & we ah AS pe 
‘ 7 g y Oi = 8 4 oo M4 ~ Ee =) 





CHICKEN PENNE PASTA 


Exclusively at 
TUTE aC) 


@SAFEWAY YONS Pominic 
slss EID 
Byers GENUARDIS 























FOOD 


, AND ENTERTAINING 


Crumbly streusel 
tops brown 
sugar—banana 
coffee cakes. 
















Lise . 
nd shine 


ke breakfast pastries 
ckly with a little 
paration the night before 


HARITY FERREIRA 
OGRAPHS BY SCOTT PETERSON 


“Where’s nothing quite like the smell 
freshly baked pastries on a week- 
nd morning. But you don’t have to 
et up hours before everyone else in 
rder to enjoy warm cherry-chocolate 
ones, jam-filled Danishes, or tender 
banana coffee cakes. With a little 
reparation the night before—mixing 
ip an easy yeast dough, blending the 
ngredients for a simple streusel, or 
utting butter into flour for practically 
nstant scone mix—you'll be surprised 
it how quickly you can have these 
1omemade treats ready to go into the 
byen in the morning. While they bake, 
‘ou re free to linger over the rituals of 
making coffee, squeezing fresh orange 
ice, or relaxing with the Sunday 
baper as you enjoy the scents coming 
irom the oven. 
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Generous 

milk chocolate 
chunks are 

a welcome 
addition to 
dried-cherry 


scones. 
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Brown Sugar-Banana 
Coffee Cakes 


PREP AND COOK TIME: 45 minutes 


makes: 6 large or 18 small 
individual coffee cakes 


notes: Io save time when making 
these individual coffee cakes in 
the morning, make the streusel 
(step 1) up to a week ahead; seal 
in a zip-lock plastic bag and chill. 
You can also mash the bananas 
(cover and chill) and butter and 
flour the muffin pan the night 
before. 

2% cups all-purpose flour 

1° cups brown sugar 

Y) teaspoon salt 


JANUARY 2004 


Yo cup (% lb.) butter, 
at room temperature 


2 large eggs 

1 tablespoon vanilla 
Y2 cup mashed ripe bananas 
2 teaspoons baking powder 


V4 cup sour cream 


]. To make streusel mixture, in 

a food processor or a bowl, whirl 
or mix °/4 cup flour, “4 cup brown 
sugar, and 1/4 teaspoon salt. Cut "4 
cup butter into chunks and add to 
bowl; pulse mixture or cut in butter 
with a pastry blender until mixture 
resembles coarse crumbs. Set aside. 


2. In a bowl, with a mixer on high 
speed, beat remaining '/1 cup but- 
ter and remaining 1 cup brown 











sugar until smooth. Beat in eggs} 
and vanilla, scraping down sides |) i 
of bowl as necessary, until well | 


blended. Beat in mashed bananz |) 4! 





3. In a small bowl, stir together 
remaining 11/2 cups flour, baking} 
powder, and remaining "4 tea- 
spoon salt. Stir into banana mix la 
ture. Gently fold in sour cream | |}y 


until well blended. | 


4. Divide batter equally among | 
jumbo (1-cup capacity) or 18 reg 
lar ('/3-cup capacity) buttered any 7 
floured muffin cups, filling each! § 
halfway. Sprinkle streusel evenly, 
over tops of cakes (crumble the | 
streusel first if it sticks together). 





5. Bake in a 350° regular or conv) 
tion oven until streusel is browne 
and a wooden skewer inserted inv! 
the center of a cake comes out wii, 
moist crumbs attached, 18 to 25 
minutes. Cool 5 minutes in cups,’ 
then invert pan to remove. Serve 
warm or let cool completely. 


Per small coffee cake: 215 cal., 30% (64 cal.’ bh 
from fat; 2.6 g protein; 7.1 g fat (4.2 g sat.); ¢ ; 
carbo (0.5 g fiber); 195 mg sodium; 41 mg cke 








Cherry-Chocolate Scones 


PREP AND COOK TIME: About 50 
minutes 


MAKES: 8 scones 





notes: Io assemble scones quick} )) 
in the morning, mix the dry ing) 
dients with the butter ahead of 1¥ 
time (step 1); seal the mixture ini 
zip-lock plastic bag and chill fors)})), 
up to 1 week, or freeze up to 1 
month. Pour chilled or frozen m 
ture into a bowl and proceed wiv 
step 2. 











3 cups all-purpose flour 

V4 cup sugar 

1 tablespoon baking powder 
YY) teaspoon salt 
Ya cup (4 lb.) cold butter 
¥%4 cup half-and-half (light cream 4 





1 large egg 


4 ounces milk chocolate, cut int) 
Yo-inch chunks (about 2 cup) |), 





Y2 cup chopped pecans 





Y) cup pitted dried cherries 




















flour, sugar, baking powder, 
t. Cut butter into chunks 
d to flour mixture. Cut in 

pastry blender or pulse until 
are resembles coarse crumbs. 


§ na small bowl, whisk together 
and-half and egg. Reserve 2 
poons half-and-half mixture; 
Temaining to flour mixture 
sng with chocolate, nuts, and 
irries. Stir with a fork just until 
n y moistened. 


| 
| 
\ 
/ 


Scrape dough onto a floured 
face and, with lightly floured 

} ds, squeeze dough together 

> a ball. Pat dough out into a 
round about 1°/1 inches 

F . Cut into eight equal wedges. 


Place wedges 2 inches apart on 
uttered or cooking parchment- 
hd 12- by 15-inch baking sheet. 
sh tops of wedges lightly with 
am erved half-and-half mixture 
scard any remaining). 


0+ RD 
i} 


dake scones in a 350° regular 
convection oven until tops are 
»wned, about 25 minutes. Let 
(il about 10 minutes on baking 
Net, then serve warm or let cool 


i 
: letely. 
erving: 486 cal., 46% (225 cal.) from fat; 
3 protein; 25 g fat (12 g sat.); 61 g carbo 
g fiber); 480 mg sodium; 70 mg chol. 
e 
i 


,portcut Jam Danish 


mPP AND CooK TIME: About | hour, 
lijfs at least 12/2 hours to rise 


kes: About 12 pastries 


i@res: Fresh yeast, sometimes 

sed cake yeast, is the key to 

5 dough, which rises overnight 

she fridge. Because fresh yeast 
eady moistened and active, 

1 don’t have to dissolve it in 

m water before using. You'll 

id paper-wrapped 0).6-ounce 

ves of fresh yeast in the refrig- 

,/E tor case at the grocery store. 


ef 


f is recipe calls for half a cube; 
ap remainder in plastic wrap 
i 


1 chill for up to 1 week. 


| 


| 


to 2! cups all-purpose flour 
Ya cup granulated sugar 

Y) teaspoon salt 

Y) cube fresh yeast (see notes) 
2/3, cup milk 


Ya cup (“% lb.) butter, at room 
temperature, cut into chunks 


2 ounces cream cheese, at room 
temperature, cut into chunks 


Yo cup berry jam 
1 large egg yolk 
Powdered sugar 


1. In a food processor or a stand- 
ing mixer fitted with the paddle 
attachment, whirl or mix 2 cups 
flour and the sugar, salt, yeast, and 
milk until a sticky dough forms. 


2. Add butter and cream cheese 
and pulse or mix on low speed 
until just blended. Pulse or 
increase speed and beat until 
thoroughly incorporated, about 

1 minute. Pulse or beat in 1/4 to 12 
cup more flour as needed, 2 table- 
spoons at a time, until the dough 
begins to pull away from the sides 
of the bowl (dough will look 
sticky). If using food processor, 
scrape dough into a large bowl. 


Cover dough and chill at least 
12 hours or up to 1 day. 


3. Scrape dough onto a lightly 
floured surface. Divide in half. 
With a lightly floured rolling pin, 
roll each piece into an oval about 
12 inches long and 6 inches wide. 
Spoon jam down center of each. 
Fold one long side of each oval 
over jam. Fold other side over, as 
if folding a letter. Place rolls about 
3 inches apart on a buttered or 
cooking parchment-lined 12- by 
15-inch baking sheet. Cover with 


plastic wrap; let stand 30 minutes. 


4. In a small bowl, mix egg yolk 
and 2 tablespoons water. Brush 
rolls lightly with egg mixture. 


5. Bake in a 350° regular or con- 
vection oven until golden brown, 
20 to 25 minutes. With a wide 
spatula, transfer to a rack and 
cool completely. With a serrated 
knife, cut roll diagonally into 
2-inch-wide slices. Sprinkle slices 
with powdered sugar. 


Per serving: 205 cal., 30% (61 cal.) from fat; 
3.9 g protein; 6.8 g fat (4 g sat.); 33 g carbo 
(1 g fiber); 165 mg sodium; 36 mg chol. 





Shortcut 
Danish 
dough rises 
overnight 

in the 
refrigerator. 
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JANUARY PICKS 


e 
Syrah nights 
On cold winter evenings, 
| crave slow-cooked 
lamb or duck. One of 
my favorite wines with 
these rich, earthy meats 
is Syrah. Here are three 
delicious partners. 


@ Frog’s Leap Syrah 
2001 (Napa Valley), $25. 
Complex, fascinating 
aromas and flavors of 
roasted meats, black 
licorice, dark earth, and 
exotic spices. 


& McDowell Valley Syrah 
2001 (California), $12. 
Juicy berries and lots 

of other ripe fruit, with 
a gripping finish. Good 
value. 

® Zaca Mesa “Black 
Bear Block” Syrah 1999 
(Santa Ynez Valley, CA), 
$45. Reminiscent of 
dark chocolate—covered 
cherries. Luscious and 
palate-saturating, with 
notes of vanilla and 
spice. Hard to resist. 
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No harm done | 


Clearing the air about sulfites 
BY KAREN MACNEIL-FIFE 








By law, every bottle of wine sold in the United Stat} 
must carry those two unsettling words, contains sulfti 
Not only is the phrase a bit ominous, it’s also a sou: 
of confusion. ‘Io sort things out, here are a few ans 
to some of the most common questions. 


Exactly what are sulfites? 

The word sulfites is a catchall term for sulfur in all 
its various forms. And sulfur has been used as a wi 
preservative since antiquity. First, it’s important to | 
understand that sulfur, an element occurring in the! 
earth’s crust, is a natural compound. When this ele 
mental sulfur is burned in the air, it forms sulfur dif 
ide. Added to wine (usually as a gas), sulfur dioxid¢ 
acts as an antioxidant, prevents bacterial spoilage, a 
inhibits the growth of yeasts, effectively keeping wi 
from turning brown and spoiling. 

But here’s the most fascinating part: It’s mpossil| 
to produce a wine that is entirely sulfur-free, becau: 
a small amount of sulfur (usually 10 to 20 parts pe 
million) is a natural by-product of fermentation ana 
the metabolic action of yeast. So all foods that are 
fermented—bread, cheese, beer—contain sulfites toi 


























Does wine contain a high concentration of sulfit 
In the last decade, winemakers the world over have 
begun using less and less sulfur. Federal regulations 
permit up to 350 parts per million in wine; in prac- 
tice, most wines contain much less than that. Dry 
white wine, red wine, rosé, and sparkling wine all 
contain about the same amount of sulfites. Some 
sweet wines contain a bit more, since they’re especia| 
susceptible to bacterial spoilage. 


















Are sulfites dangerous? 
According to the Harvard Health Letter (June 2002), | 
only a small percentage of people—an estimated 1 p 
cent—are allergic to sulfur. They have respiratory 
reactions to all foods that contain sulfites. (It was to 
protect these individuals that the “contains sulfites” 
label on wine was mandated.) Many people, howeve 
blame sulfites for the headache they get after drmkin 
red wine. The truth is, it’s not known for sure wheth} 
sulfites have anything to do with red-wine headache 
(RWHs, as they’re called); evidence seems to the co) 
trary, since allergic reactions to sulfur involve respiré 
tory problems, not headaches. Furthermore, sweet | 
wines, which contain higher levels of sulfites than re} 
wine, don’t appear to cause headaches. Happily for: | 
percent of us, sulfur in wine is considered harmless. | 
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Sweet beets, salty 
capers, and 
crunchy fennel 
make a salad 

of contrasts. 


Winter 
fresh 


Brighten up January 
days with seasonal salads 


BY KATE WASHINGTON 
PHOTOGRAPHS BY JAMES CARRIER 


When the urge for spring menus hits 
before spring vegetables do, use abun- 
dant winter produce—earthy beets, 
crunchy cabbage, tart apples, or sweet 
fennel—to make refreshing, light- 
tasting winter salads. Perfect for a 
casual weekend lunch or as the start- 
ing course of a simple dinner with 
friends, these bright flavors of winter 
wil help lift your spirits until warmer 
days arrive. 


Beet and Fennel Salad 

with Fried Capers 

PREP AND COOK TIME: About 11/2 hours 
MAKES: 4 servings 


notes: If desired, divide salad among 
plates before garnishing (step 5) and 
accompany with toasted slices of coun- 
try bread spread with fromage blanc, 
chevre, or another soft, tangy cheese; 
fry an extra teaspoon of capers (step 2) 
and sprinkle a few over each piece of 
cheese toast. Salt-cured capers are sold 
in jars; their flavor is cleaner and less 
vinegary than that of brined capers, 
and they’re crisper when fried. Look 
for them in specialty food shops. 

12 pounds beets (greens 

trimmed), rinsed 


2 tablespoons salt-cured 
or brined capers (see notes) 


V4 cup olive oil 
3 tablespoons sherry vinegar 
Salt 
1 head fennel (about 1 |b.) 
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1. Place beets in an 8-inch square bak- 
ing pan. Add 1/2 inch water. Cover 
with foil and bake in a 375° regular or 
convection oven until tender when 
pierced, 45 to 60 minutes. When cool 
enough to handle, peel beets and cut 
into wedges; place in a bowl. 


2. Meanwhile, in a fine wire strainer 
under cold running water, rinse capers 
well, then pat dry with paper towels. 
Pour olive oil into a narrow 1- to 
1'/2-quart pan over medium-high heat. 
When oil shimmers, add capers and 
fry, gently shaking pan occasionally, 
until buds unfurl slightly and edges 
turn pale brown and crisp, 30 seconds 
to 1 minute. Pour into a fine strainer 
set over a l-cup glass measure; transfer 
capers to paper towels to drain. 


3. Measure 3 tablespoons of the re- 
served oil into a small bowl and stir in 
the vinegar and salt to taste. Pour over 
beet wedges and mix gently to coat. 


4. Rinse fennel; chop and reserve a 
few of the feathery green leaves. Trim 








off and discard stalks, root end, and |) 
any discolored bits from head. Cut | 
head in half lengthwise, then cut | 
halves crosswise into thin, crescent- 
shaped slices. Reserve 1/4 cup sliced 
fennel; add remainder to beets and 
mix to coat. 


iimant 


5. Mix reserved fennel slices with 
remaining tablespoon oil. Arrange 
over beet mixture and sprinkle salad: 
with fried capers and reserved 

chopped fennel leaves (see notes). 9) 











Per serving: 207 cal., 61% (126 cal.) from fat; ii 
3 g protein; 14 g fat (1.8 g sat.); 20 g carbo 
(4.3 g fiber); 328 mg sodium; 0 mg chol. 


Warm Red Cabbage Salad 


PREP AND COOK TIME: 30 to 40 
minutes 

















makes: 4 to 6 servings 


3. thick slices light rye bread (about 
3 oz. total) 


1 tablespoon vegetable oil 
1 head (1'4 lb.) red cabbage 


2. slices thick-cut bacon (about 
2 oz. total) 

















1 red onion (8 oz.), peeled 
and thinly slivered 


















tablespoons cider vinegar 


{ teaspoon kosher salt or 
_ 'A4 teaspoon regular salt 


if 
Y_ teaspoons caraway seeds 


Cut rye bread into °/-inch 

bes. Pour oil into a heavy zip- 

k plastic bag or a plastic storage 
ainer with a lid. Add bread 
bes, seal bag or container, and 

e well, turning to coat bread 
'y with oil. Pour into a 10- 
-anch baking pan and bake 

a 400° regular or convection 

en until bread is crisp and lightly 
owned, 8 to 10 minutes (5 to 
minutes in convection oven); 

€ pan to turn cubes halfway 
gh baking. Let cool. 


Meanwhile, rinse, core, and fine- 
shred cabbage. Cut bacon cross- 
se into thin strips. In a 12-inch 
mstick frying pan or 14-inch wok 
medium-high heat, stir bacon 
ial crisp and brown, 5 to 8 min- 
| é 
es. Using a slotted spoon, transfer 
icon to paper towels to drain. 
id onion to pan with bacon fat. 
ith just until limp, about 3 minutes. 
Jurin3 tablespoons vinegar and 
r until liquid is reduced to a thick 
: | p, 1 minute longer. 






It 













) Ada cabbage to pan and 
Prinkle with salt and 4 teaspoon 
if raway seeds. Stir until cabbage 
wilted but still crunchy, 3 to 
#ninutes. Stir in remaining 3 table- 
loons vinegar. 
| Spoon salad onto plates and top 
ually with rye croutons, bacon 
eces, and remaining 1 teaspoon 
raway seeds. 


serving: 152 cal., 51% (77 cal.) from fat; 3.9. 
ein; 8.5 g fat (2.4 g sat.); 17 g carbo (3.4g 
P21); 498 mg sodium; 6.3 mg chol. 


dive-Apple Slaw 
h Smoked Trout 


ep time: About 30 minutes 


out 


KES: 4 light main-course servings 
6 first-course servings 





Yq cup fresh lemon juice 


4 heads Belgian endive (about 
1 Ib. total), rinsed 


2 tart green apples, such as 
Granny Smith (about 1 Ib. total) 


2 tablespoons chopped Italian 
parsley 


2 tablespoons walnut or 
vegetable oil 


Salt and fresh-ground pepper 
6 ounces smoked trout 


1. Pour 2 tablespoons of the lemon 
Juice into a large bowl. Trim off 
and discard cores and any discol- 
ored leaves from endive heads. 
Cut each head in half lengthwise, 
then cut halves lengthwise into 
“4-inch-wide strips. As you cut the 
endive, drop the strips into bowl 
and mix with lemon juice to pre- 





vent them from discoloring. 


2. Peel and core apples; cut into 
2- to 3-inch-long, '/4-inch-thick 
matchsticks, dropping into bowl 
and mixing with lemon juice and 
endive. Stir in parsley. 


3. In a small bowl, mix the remain- 
ing 2 tablespoons lemon juice with 
the oil; add salt and pepper to taste. 
Pour over endive mixture and mix 
to coat. 


4. Mound salad equally on plates. 
Pull any skin off smoked trout and 
discard; break trout into large 
flakes. Top salads equally with 


trout. 


Per first-course serving: 144 cal., 49% (70 cal.) 
from fat; 7.8 g protein; 7.8 g fat (1.2 g sat.); 12g 
carbo (2.8 g fiber); 300 mg sodium; 7.5 mg chol. 
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Top simple 
endive 
and apple 
salad with 
smoked 
trout for a 
great light 
entrée. 



















































































Peach Raisin 
Crostata 


This beautiful 
open-topped pie is a simple 
and elegant dessert that can 

be prepared in minutes. 


Prep Time: about 20 minutes 
Bake Time: 35 minutes 
Makes 8 servings 


cup Sun-Maid 
Natural Raisins 
/2 cup granulated sugar 
tablespoons all-purpose flour 
2 teaspoon ground cinnamon 
teaspoon salt 
cups fresh (or one 16-o0z. 
bag frozen) sliced peaches 
tablespoon lemon juice 
9-inch unbaked pie 
dough round 


HEAT oven to 425°F. 
COMBINE raisins, sugar, flour, 
cinnamon and salt. Mix with 
peaches and lemon juice. 
PLACE 9-inch round pie dough 
on a rimmed baking sheet. 
Mound fruit in center of dough, 
leaving a 1-2 inch border. Fold 
edge of dough up around fruit, 
gently pleating and pressing 
dough against fruit. 

BAKE 10 minutes at 425°F; 
reduce temperature to 350°F 
and bake 20-25 minutes until 
crust is golden brown. Juices 
may seep out onto pan. Cool 
on pan. With a large spatula, 
carefully transfer crostata to a 
platter and dust with powdered 
sugar just before serving. 


©2003 Sun-Maid Growers of California 











FOOD 





Grown-up brownies 





No matter what form it appears in, chocolate ranks up there with all- tin 
favorite desserts. But for special occasions, you need chocolate witha | 


little finesse—chocolate for adults. We’ve put a double kick of coffee in 


j 
} 
i 
I 


this brownie cake with buttercream to deliver satisfying flavor with flair. | 


—CHRISTINE WEBER HALE 


Espresso Brownie Cake 


PREP AND COOK TIME: About 45 minutes, 
plus about 1'/ hours to cool and chill 


MAKES: 8 or 9 servings 
NOTES: If you don’t have a pan with a 
removable rim, bake the brownies in a reg- 
ular 8- or 9-inch square or round baking 
pan and use a spatula to remove servings. 
3/4 cup (4 lb.) butter, cut into chunks 
3 ounces unsweetened chocolate 
3/4 cup granulated sugar 


Yq cup instant espresso powder 
or instant coffee 


2 large eggs 
1 teaspoon vanilla 
Ya cup all-purpose flour 
1% cups powdered sugar 


2 to 3 tablespoons coffee-flavored 
liqueur, such as Kahlua 


Ys cup semisweet chocolate chips 
(about 11% oz.) 


1. In a 2- to 3-quart pan, combine 2 cup 
butter and the unsweetened chocolate. 
Stir often over low heat until melted and 
smooth. Remove from heat and beat in 
granulated sugar, 3 tablespoons espresso 
powder, the eggs, and vanilla until well 


blended. Stir in flour just until incorporated. 
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2. Pour batter into a lightly buttered 8- « 
9-inch cake pan with removable rim (see 
notes). Bake in a 350° regular or convec’ 
tion oven until center springs back when! | 
gently pressed, 20 to 25 minutes. Let ca’ 
completely in pan on a rack, about 1 hod 






















3. In a bowl, combine remaining 4 cup) 
butter and 1 tablespoon espresso powdel 
with the powdered sugar and 2 tablespoy 
liqueur. With an electric mixer on mediuil) 
speed, beat mixture until smooth and flu) 
adding up to 1 more tablespoon liqueur ( 
necessary to make a smooth, spreadable|| 
mixture. Spread evenly over the top of th 
cool brownie cake. 


4. Place chocolate chips in a 1-quart 
unpleated zip-lock plastic bag. Heat in ¢ 7 
microwave oven at full power (100%) ati! 
15-second intervals, squeezing chocolat: 4 
between intervals, until melted and 
smooth, about 1'/s minutes total. Squee'| 
chocolate to one corner of the bag, ther 

cut off about inch of that corner. Pipe! 
chocolate decoratively over buttercream” 
Chill until chocolate is firm, at least f 
30 minutes. K 


5. Just before serving, remove pan rim. 
Cut brownie cake into wedges and set oF 
plates. 


Per serving: 398 cal., 54% (216 cal.) from fat; 
3.6 g protein; 24 g fat (14g sat.); 46g carbo | 
(1.9 g fiber); 179 mg sodium; 90 mg chol. 
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Only the best from under the sun 





They’re a little slice of goodness. 





92003 Sun-Maid Growers of California 























Turn prepared 
squash into a spicy 
bed for tender 
sautéed shrimp. 


Shortcut 
squash 


it’s prepped and ready 
for quick winter dishes 


BY JERRY ANNE DI VECCHIO 
PHOTOGRAPH BY JAMES CARRIER 


Of late, winter squash has joined the 
ranks of convenience foods. You’ll find 
it peeled, cubed, and bagged in many 
markets, alongside other refrigerated 
fresh produce. We’ve turned it into a 
spicy purée as the base for a quick 
shrimp sauté or golden rice pilaf. 


Golden Spiced Squash 
PREP AND COOK TIME: About 35 minutes 
makes: 21/2 to 2°/4 cups; 4 servings 


notes: Io get cardamom seeds, crush 
'/y teaspoon whole cardamom pods 
with the bottom of a glass; remove 
seeds and discard hulls. 


2 teaspoons curry powder 
1 teaspoon ground dried turmeric 
2 teaspoon cumin seeds 


V4 teaspoon cardamom seeds (see 
notes) or ground cardamom 


1 onion (8 0z.), peeled and chopped 


1 red bell pepper (8 02z.), rinsed, 
stemmed, seeded, and chopped 


2 tablespoons minced fresh ginger 


1'’2 cups fat-skimmed chicken broth 
or vegetable broth 


3 cups peeled, cubed butternut or 
other hard winter squash (1 Ib.) 


About '2 teaspoon salt 


1. Ina 10- to 12-inch frying pan over 
high heat, str curry powder, turmeric, 
cumin, and cardamom seeds until 
fragrant, 20 to 30 seconds. 


2. Add onion, bell pepper, ginger, and 
‘ cup broth; stir often until liquid has 
evaporated, 5 to 8 minutes. Add 

remaining 1 cup broth and the squash. 
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Cover, reduce heat, and simmer until 
squash mashes easily, about 15 min- 
utes. Uncover, return heat to high, and 
str until liquid has evaporated, 4 to 8 
minutes. 


3. Remove from heat and mash mixture 
with a potato masher or coarsely purée 
in a food processor. Add salt to taste. 

Per serving: 105 cal., 4.3% (4.5 cal.) from fat; 

5.4 g protein; 0.5 g fat (0 g sat.); 22 g carbo 

(4 g fiber); 326 mg sodium; 0 mg chol. 

Golden squash with sautéed shrimp. 
Rinse and drain 1 pound peeled, 
deveined shrimp (21 to 30 per Ib.). 
Pour 2 teaspoons olive oil into a 10- to 
12-inch frying pan over high heat; 
when hot, add shrimp and 1 minced 
clove garlic. Sur often until shrimp are 
Opaque in center (cut to test), about 3 
minutes. Spoon golden spiced squash 
(recipe precedes) onto plates. ‘Top each 
portion with 2 tablespoons plain non- 
fat or regular yogurt, shrimp, and 

1'/2 teaspoons each finely chopped 
fresh cilantro and chopped fresh dill. 
Makes 4 servings. 


Per serving: 262 cal., 16% (43 cal.) from fat; 30 g 3/7 
protein; 4.8 g fat (0.7 g sat.); 26 g carbo (4 g fiber)" be 
516 mg sodium; 173 mg chol. mc 
Squash-rice pilaf. Rinse and drain ) 9"! 
1 cup white basmati rice. In a 12-iny /s 
frying pan over high heat, stir rice hid 
until dry, 2 to 4 minutes. Add 2 tea-\) 
spoons olive oil and stir until rice | 
grains are opaque, 2 to 3 minutes. 
Pour into a bowl. Pour “4 cup pine 
nuts into frying pan; stir over mediti 
high heat until lightly toasted, 2 to 3) 
minutes. Pour into another containei) 
In pan, prepare golden spiced squac’ 
(recipe precedes), mashing mixture i) 7\¢ 
step 3. Stir in rice and 2 cups fat- 
skimmed chicken broth or vegetabli’ 
broth. Bring to a boil over high heat 
cover, reduce heat, and simmer, stir-\| 
ring occasionally, until rice is tender 7 
bite, 20 to 25 minutes. Spoon into a 
serving bowl. Sprinkle with pine nut’ 
and, if desired, chopped fresh cilant’ 
Makes about 41/2 cups; 4 or 5 servin’ | 


Per serving: 276 cal., 21% (57 cal.) from fat; 13g i th 
protein; 6.3 g fat (0.8 g sat.); 47 g carbo (3.9 g fibe’ ( 


308 mg sodium; 0 mg chol. # 'B 

































Dip sandwiches 
in the broth the 
meat cooks in, 
or sip the broth 
alongside. 











ft 
mdwiches 
sty ltalian dip is great 


buper Bowl parties 


DA LAU ANUSASANANAN 
OGRAPH BY SCOTT PETERSON 


i dro Rossi brings a Florentine 


ssic, boiled beef sandwiches, to his 
stomers at Caffé 817 in Oakland, 
lifornia. He layers the tender beef— 
w-cooked to produce succulent meat 
M flavorful broth—on crusty rolls 
ished with chili oil, then drizzles a 
green sauce over the meat. At 
‘me, you can make the salsa verde 


mule the beef is in the oven. Serve the 


adwiches with broth for dipping, and 


if F "re the perfect pair for weeknights, 


ual get-togethers, or anytime you 
int a delicious dinner for a crowd. 


) 


alian Beef Sandwiches 
EP AND Cook TIME: About 4 hours 
kes: 10 to 12 servings 


Es: You can make the salsa verde 
)to 2 days ahead; cover and chill. 


ju can prepare the meat (through 


'p 3, except don’t skim the fat off the 
th) up to 1 day ahead; cover meat 
d broth separately and chill. Lift off 
d discard solid fat from broth, then 


Meat broth. Add '/ cup reserved 


th to beef, cover, and cook in a 


icrowave oven at full power (100%), 
ming once, until hot, 3 to 4 minutes. 


1 tablespoon olive oil 


| 1 onion (8 oz.), peeled. and coarsely 
chopped 


|3 carrots (8 oz. total), peeled and 
| coarsely chopped 





3 stalks celery (4 oz. total), rinsed and 
coarsely chopped 


4 pounds boned beef chuck eye roast 
(also called boneless chuck filet or 
roll), rinsed 


1 teaspoon black peppercorns 
About 2 teaspoons salt 
3 to 5 tablespoons Asian chili oil 


10 to 12 crusty sandwich rolls (3 to 5 oz. 
each), sliced open 


Salsa verde (recipe follows) 


1. Pour olive oil into a 6- to 8-quart 
ovenproof pan over medium-high heat; 
when hot, add onion, carrots, and cel- 
ery and stir often until onion is limp, 

6 to 8 minutes. Add 3 quarts water 
and the beef, peppercorns, and 2 tea- 
spoons salt. Cover pan, increase heat 
to high, and bring mixture to a boil. 


2. Transfer pan, tightly covered, to 

a 300° regular or convection oven. 
Bake, turning meat over after 2 hours, 
until very tender when pierced, about 
3/2 hours. 


3. Lift beef from broth and set on a 
large, rummed dish. If meat is tied, cut 


and remove strings. With two forks, 
tear meat into large shreds, discarding 
any large pockets of fat. Skim and dis- 
card fat from juices in pan (see notes); 
add salt to taste. 


4. Brush chili oil lightly over cut sides 
of rolls to taste. Mound meat on roll 
bottoms and drizzle each sandwich 
with 2 to 3 teaspoons salsa verde; offer 
remaining sauce to add to taste. Add 
salt to taste. Ladle broth into small 
bowls to dip sandwiches into. 

Per serving: 493 cal., 31% (153 cal.) from fat; 42 g 


protein; 17 g fat (4.8 g sat.); 44 g carbo (2.8 g fiber); 
911 mg sodium; 91 mg chol. 


Saisa verde. In a blender, whirl 

1 cup chopped parsley, '/2 cup olive 
oil, 3 drained canned anchovy fillets, 
2 tablespoons drained capers, 1'/2 
teaspoons grated lemon peel, and | 
peeled clove garlic until smooth. Add 
salt and pepper to taste. Makes “1 cup. 


Per tablespoon: 85 cal., 96% (82 cal.) from fat; 0.4 g 
protein; 9.1 g fat (1.2 g sat.); 0.6 g carbo (0.2 g fiber); 
102 mg sodium; 0.6 mg chol. @ 
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FOOD STYLING: KIM KONECNY, ERIN QUON 
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AMERICAN CAMPING ASSOCIATION 


WWW.CAMPLAJOLLA.COM 


Lose WecHT Have FUN Too! 


THE Onty WeiGHT Loss 
Pp *) — VacaTION At THE BeAct! 
ee 12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 
MOTHERS AND LADIES 


es 


Fitness VACATIONS! 
Catt us First! We're THE Best! 


-1-800-825-TRIM 


ge CGampta Jolla 


Disneyland * Seaworld & more! - plus FREE 2-Year Follow-up! 


\| 
| TRADITIONAL SCHOOLS 
| 
| 
| 


| Ne Gnas 


CARLSBAD, CALIFORNIA 


— Oceanfront campus 

— College prep 

— Small classes 

— Honors/AP curnculum 

— Leadership training 

— JROTC honor unit 

’ fr. — Self-discipline 

IH| — Comprehensive athletics 
| é — Fully accredited 

\ ( f — Young men grades 7-12 


| | www.armyandnavyacademy.org 


| 1-888-76-CADET 
| Oak Creek Rancher 


| + Boarding, Co-Ed Ages 11-19 
| + College prep ; 
i} + Programs for underachievers and 
ADD/ADHD 
\| + Programs in English as a Second 
| Language 
+ Individual attention and small 
i] classes 
+ Outdoor activities and sports 
* Special classes in computers and 
| photography 


Traditional Year and Summer Sessions [J 
Continuous Enrollment 


| Box 4329 W. Sedona, AZ 86340 
928-634-5571 » admissions@ocrs.com 
| Wwww.ocrs.com 


| Squaw Valley Academy hh 








i At Lake Tahoe since 1978 
I Grades 6-12:Coed-College-Prep 


Random Drug Tests 
530-583-1558 enroll@sva.org 


SPECIALTY SCHOOLS 


\| A comprehensive program 
1| = that combines wilderness, 
1 residential treatment, 

| accredited academics and 
| emotional growth. 


| 800-214-3878 


WWW.SUNHAWKACADEMY.COM 
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Boarding-Day-Winter & Summer Terms] 











substance abuse 
behavioral problems 
low self-esteem 





srctfp.com ° 800.944.4496 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
¢ Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 





TURN-ABOUT RANCH 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
www.turnaboutranch.com 
* Family environment * Educational Component 


¢ Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 





Se (00) asst) 
SLOSS y aaa 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
ea ss 


Lt oiolo bs oa. oL we 
SPRING CREEK LODGE 



















IS YOUR TEEN — 
rl=A\D =P) POT Bs hs 


AFFORDABLE OPTIO 
FOR TEENS IN CRISIS 


www.theacademyusa.co! 


1-800-808-75 
‘Academy 



















BX Twa ee 


Diacover the Fire Within 


Aspen Achievement Academy is a licensed treatn 
program that integrates intensive therapy ) 
experiential education in a healing wilder 
environment. 


Aspen has a fifteen-year track record of effectively treatin q 
teenagers who exhibit such self-defeating characteristics: § 


+ Substance abuse 

* Oppositional defiance 

+ ADD/ADHD 

+ Academic underachievement 


+ Family conflict 

+ Low self-esteem 
+ Lack of respect to aut.) 
+ Negative peer relatiory§ 


Admissions: 800-283-8334 
www.aspenacademy.com 





Did you know that 


the School & Camp) 





Directory 
has appeared every 


month in 


Sunset 


since 1961? 











To advertise call 1-800-222-9404 

















SPECIALTY SCHOOLS 


Tough love can 
change behavior, 
Real love can 
change a life, 


For information on the 
residential treatment program with a 
95% success rate, call 866-244-4321 or 
visit www.montcalmschool.org 


THE MONTCALM SCHOOL 


A RESIDENTIAL PROGRAM 
OF STARR COMMONWEALTH 





1 Oss.Creelk Programs 


“Plot Just Programs, But A Solution” 


Time tested niheipibe become cutting Ades therapy 


¢ Substance Abuse Treatment ¢ Beautiful Remote Location 
¢ Small Animal Care * Accredited Academic Program 


‘esidential Highly Structured # Therapeutic 
¢ Separate Boy and Girl Programs 
High Values Substance Abuse # Year Round 
¢ Non-Denominational ¢ Strong Therapeutic Environment (ADD/ADHD) 
¢ Intensive Life Skills 


DIAMOND RANCH 
AGADEMY, inc. 
TOLL FREE 1-877- 372- 3200 


FREE FINANCIAL, INSURANCE AND ESCORT INFO 


¢ Youth and Parent Seminars 
» Accredited Jr and High School Programs 
Full Psychological Testing Available 
| Community Service and Activities ¢ Loans 
| #¢ Warranty Programs ¢¢ 


iim Call 1-800-818-6228 _ 















Free Catalog 
*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 


rr 


Options for Struggling Teens 
















Midyertise call 1-800-222-9404 





4 BA) kW erect 


~~ READY-TO-ASSEMBLE KIT 
MOUNTS ON YOUR DECK OR PATIO 





1 


AND PRICE 
> ONLINE 4° 


FULL-HEIGHT WALL SCREENS 


* QWIK® window/screen change system 

* Meets building codes for snow and wind loads 
* No extras, comes complete 

* Sold factory direct, delivered to your door 


‘DOWNLOAD CATALOG & PRICES: 


www.sunporch.com Wy 


(Web Code: SUN) 

OR MAIL $2 TO: 

SunPorch® Structures Inc. 5 P he 
P.O. Box 368, Dept. SUN VOUMNFOFCH® 
Westport, CT 06881-0368 Our 30th Year 


“HWS 

















Greenhouses 


for year-round gardening adventures! 


Greenhouses 
Cold Frames 
Power Tools 
Instruments 
Propagation 
Plant Lighting 


Greenhouse & Garden 
Call America's #1 Hobby Greenhouse 
Experts for your FREE 112-page catalog! _ 


(800) 322-4707 a 
charleysgreenhouse.com n_) 








@ 
DAVID AUSTIN 
The fifth US Edition of David Austin’s ‘Han s’is 
now available FREE (please quote SUS). Conte Lins a mderful 
collection of English, Old, Giznt ag, Rambler, HT’ 





Floribundas and Tree Roses, including six new E sh] Roses. 
15059 Highway 64 West, Tyler TX 75704 Toll f e 800 328 8893 
Fax: (903) 526 1900 E-mail: US@ Hietaa veda com 

www.davidaustinroses.com SUS 
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| ia i Home”... 


When exercise is a 
pleasure, fitness is easy... 
Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
} ical to run, and easy to install inside or out. 
For Our Free DVD or Video Call: 
oe) 233-0741, Ext. 3082 


www. Pree Tree PEE, ; 


PAT Te TL} 
Ce eee Cue PA bY 


©000000000OOOCCOOC®O 
; REDWOOD 


‘ GREENHOUSES . 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©000000000000000600080 


& economy 

of wood heat 

The Snorkel® Hot Tub has an ingenious UNDERWATER 
WOOD STOVE that heats water for mere pennies. 

® Real Wood Beauty 

© High-Efficiency Underwater Wood Stove 

© Remarkably Affordable Luxury 

° Self-Sufficient & Hassle-Free 

° * Deliciously Relaxing 


EAL! 1-800-962-6208 


shee DEPT. SU041D 
Paste or visit www.snorkel.com 
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Sunset GARDEN & OUTDOOR LIVING DIRECTORY 


Amazing 
Automatic Gates 


Complete Kits for Automated Iron gates 





Ji 


* Ornamental iron - any size 

* Operators * Remote controls 

¢ Complete systems * Custom-designs 
¢ On-line store at: www.amazinggates.com 
+ Everything you need as low as $1,875 





Ask for free catalog 
800-234-3952 


www.amazinggates.com 


Building your dream home? 
Let Sunset be your guide. 
We offer you a wide selection of stylish and 
versatile home plans. For a free preview, 
visit 
sunset.com 
You can choose from our Idea House Plans — with 
virtual tours, Featured Homes, The Top 100, and 
much more. You'll find thousands of floor plans and 
JA creative ideas to suit your needs and budget. 


To find plans for the home of your 
dreams, just goto WW¥vwv.Sunset.com 
and click on the HOMES PAGE. 
Or call 1-888-277-5588 for more information. 





Street addresses appear 
in many mail order 
advertisements for the 
customers’s protection. 


However, when a P. O. 
Box number is given, our 
advertisers request that 
you use it when ordering. 
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A limited edition ( 
sculpture by award y_ MI 
California Artist Jel: 
Call or visit our v MEG 
for more infor @** 


Fine Sculpt My 
home and |) \ 
(800) 88i9"5 
www. Areca athe 


TJ Tritel Stu 
pitd 


Bronze Ht. 6.5" $950 





_@” Surgical Weight Li 


miner 


.€ ») Surgeons experienced in Lap- 
© Gastric Bypass & Duodenal $'ste 
Specialists in minimally invasive su. ned 
www.LapSR.corm (865) WL5-DG 
Laparoscopic Associates of San Francis’ 
See our website for your local information sen 
Build Your Own Home and 
Save Thousands S 
Endeavor Homes 


Custom Home Packages 
Your Plans or Ours 
Call for Information 
1-800-4-U-Build 

www.endeavorhomes.cOmms 
Dealer Inquiries Invited CA 
P.0.B0x1947 Oroville CA 9596 8 If Be 


Sunset 


is on the web) 


Your online resource for 


Western Living has lots to offé ps 
















TRAVEL 


Travel getaways and 
vacation planners 


HOME re 
Home improvement ideas, 
projects and plans ( 








GARDEN | 


Garden tips and landscape plansi 


FOOD 


Quick and delicious recipes 
and meal ideas 








i / 





Plus information on 
subscriptions, books, special 
issues, events and more. _ 


www.sunset.com 


Visit us soon. 








To advertise call 1-800-222-9404 |i, 





IMPLY YT 
iEST... 


@r 44 years 
ping what |” 
» other 


Pilet does: 
| 
}cinerates 


paste 
gunediately 
clean ash! 


NSF 
UL 
USCG 
CSA 


-ompact for easy installation 
120 and 240 volt models 


aterless, odorless 
All Stainless Steel, 
ugged and reliable 





ntact us today for a free brochure... 
, Www.incinolet.com 
sales@incinolet. com 


1-DayDelivey 
1 Available _ 
§ 


aranteed Quality 
) service from America’s 
jere table pad company. 
i Measuring service is available in most metro areas. Your 
sfaction is guaranteed with our 30-year limited warranty. 


_ Custom Table Pads 
) 1-800/328-7237 ext.281 


2 www.sentrytablepad.com ____ 


Moving? 
oid interrupted service. 
tify us eight weeks before 


dress label, new address 
id moving date to P. O. Box 
406, Tampa, FL 33662- 
168, Attn: Change of 
ldress. 


idyertise call 1-800-222-9404 


— SHOPPING DIRECTORY 


EIB eles HF) 4 ee 


TCH ; ih Tayi 


aon *1575 


ET lg OTT les 
3'6" to 7'0" 4'0" to 6'0" 

Cea litre MOE L¢ 
Units 2. «9 Construction 


The best selection, quality, 





el pr 


,, ana 





ral straig ; 


Victorian fino 
aii 


SII 


SOE Te gy 
| rt 11) 6'0" 
eCast Aluminum ; 
Construction 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the pas cai pGataleg & Price List: 


t -800-52 23 / 1427 1 Ask for Ext. S 


or visit our Web Site at www. ThelronShop.com/S 


Installation Video featuring 
“The Furniture Guys” 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


“The Furniture Guys” is 
a registered trademark 
belonging to Ed Feldman 
and Joe LErario 


ee 
« Silver & Collectibles a 
X Old & New - Buy & Sell ~ 
10 Million Pieces 
183,000 Patterns 
Call for FREE lists 
+ of each of your patterns. 
1-800- REPLACE , 
(1-800-737-5223) 
PO Box 26029, Dept. TU 
Greensboro, NC gg 


1 China, Crystal, 
Y al 


K AB 
iS E Ur Patent # 6,165,557 


PER SQ. INCH | 
ECONOMY PAD! 
Tastee 
yaaa) 


INVISIBLE MAGNETIC 
LOCKING SYSTEM 


cen Ws ee fol e) 78 
ays ee 1 103 


Speak Directv 4 BOQ. 737: 7227 


FACTORY DIRECT TABLE PAD CO. 


tablepads.com 


The Leading Manufacturer of Spiral Stair Kits® 
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Cut energy costs as 
much as 50% with a 

} Bosch AquaStar gas 
water heater. 


Finally, a water heater that delivers 
1 big energy savings without 

compromising performance 

AquaStar's tankless design | 5 

water instantly, so it uses energy only when 
you're actually using hot water. Plus, it 

delivers endless hot water, no matter how 

many consecutive showers you take 

S which AquaStar is right for 

about our efficient electric tankless water 

heaters, call us or visit our b site toda 


BOSCH 
See ees 
AquaStar — 


Bosch 


To see 


you, or to learn 


CONTROLLED ENERGY € ORPORAT TION 
WAITSFIELD, VERMONT 
www.ControlledEnergy.com/ss * 800-742-1698 
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2004 Sunset Classifieds rate is $22.20 
per word, 10 word minimum. $20.20 for 
3 or more issue placement. Prepayment 
by MasterCard, Visa or check is required 
for all ads. Closing date is the 25th of 
the 3rd month prior to issue date, ie. 
Dec. issue closes Sept. 25. For rates and 
order form, call SUE TILSCH at MEDIA 
PEOPLE, INC., 800-542-5585, 860-626- 
8601, ext. 211, Fax: 860-626-8625, 


email: stilsch@mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional cap 
& bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and 
Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE TRAVEL 


BAJA’S FRIENDLY WHALES! 
COPPER CANYON! ECOTOURS 
SINCE 1966. 1-800-726-7231 


www.bajasfrontiertours.com 


ALASKAN ADVENTURE! ABC 
Motorhomes 1-800-421-7456 
www.abcmotorhomes.com E-mail 


rvalaska@alaska.net Unlimited Mileage. 





APPAREL 


AUSTRALIAN SHEEPSKIN Mattress 
Pads, Warm, Fleecy, Healthy. Boots, 
Slippers. 1-800-464-9665. 





ART/ANTIQUES/COLLECTIBLES 


WE BUY & Sell Early California and 
American Paintings. Highest Prices Paid 
(800) 833-9185. 





BEAUTY 


ANTI-AGING All natural highest potency 
skin care to replenish, restore, renew. 


www.clareledor.com 866-236-7868. 





BOOKS/PUBLICATIONS 


BECOME A Published Author. Quality 
subsidy publisher accepting manuscripts. 
1-800-695-9599. 





BUSINESS OPPORTUNITIES 


HARNESS THE BUYING POWER of 

the West with Sunset’s Classifieds. 
Whether you are starting a new business, 
growing an existing one, or offering to 
share your vacation paradise with 
someone looking for that perfect getaway, 
Sunset is the place to be. Give us a call 

at 800-542-5585, ext. 211 or 


email stilsch@mediapeople.com 
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BUILDER/REAL ESTATE 


AWARD WINNING builder will construct 
healthy, distinctive, cost-effective homes 
worldwide. (866)687-0390 

www. internationalhomebuilders.net 


www. builttoship.com 





CARPETS/RUGS 


CARPET BARN - Buy All Major Brands at 
Wholesale. Largest Selection of Berbers in 
Stock. 1-800-345-0478. 


www.carpetbarnusa.com 


SIMPLE! Save money on buying 

floorcovering direct. Featuring 

weardated carpet. MICHAELS 
CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 





CANADIAN COMPANY OFFERING 
ENGLISH DISCONTINUED CHINA. Buy 
& Sell. ECHO’S 1-800-663-6004 


www.echoschina.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 


www.douglasilvercom 847-251-3225. 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 





CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 50% 
Off Sale! America’s Largest Selection. Free 
Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 
DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





EDUCATION 


EXCITING STUDY ABROAD 
OPPORTUNITY. Earn your Certificate 
in TEFL (Teaching English as a Foreign 
Language) from the University of 
California, Irvine. 1-949-824-5991, 


sandraq@uci.edu 





FINANCIAL PLANNING 


BUSINESS LOANS up to $50K - No 
Credit Check. www.click2borrow.com/L10 


FURNITURE 


BRINGING BALI HOME 

Personal Shopping Tours of Bali 
Building Products, Furnishings, 

Art & Artifacts at great savings. 
www.redpalmsvilla.com 808-667-2073 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


“GROWING TOMATOES” in Las Vegas 
in Terrible Dirt and Desert Heat. Book 
describes successful growing method, 
Special ‘heat tolerant’ tomato seeds, 
products, for growing in hot climates. 
1-702-429-3369. 


www. sweettomatotestgarden.com 





GOURMET FOOD 


TROLL CAUGHT ALBACORE 
Sashimi grade tuna - canned, smoked, 
unique gifts. 1-877-253-2761, 


www.islandtrollers.com 





HELP WANTED 


MYSTERY SHOPPERS NEEDED! Earn 
While You Shop! Call Now Toll Free 
1-800-467-4422 Ext. 13325. 





RAIN CHAINS 


COPPER/BRASS RAINCHAINS, beautiful 
replacements for gutter downspouts. 

Large selection - Unique gifts! 
www.RainChains.com (818) 347-6455. 





RECIPES 


CHEAPFILLS COOKBOOK 139 Family 
Recipes. $11. inc. shipping. Check/MO to: 
Cheapfills, 1 Connie Lane, Sutter Creek, 
CA 95685-4178. 


SECRET CAJUN Fresh Dried Spice Rubs. 
Tolerance, Inc. (775) 762-1135. 





SOFTWARE 


BUILDING/REMODELING Your Home? 
Compute accurate cost estimates with 
quality low-cost software. 


www.canyonwind.com 





REAL ESTATE 


BORREGO SPRINGS - Desert Community 
is San Diego County’s best kept secret. 
ROAD RUNNER REALTY 1-800-267-7346 


www.borregorealty.com 


BOTANICAL GARDEN Estate home !! 
sale. Southern California. $2,600,009" 
Bob, Krueger Realty 877-749-0999, ji" 


www. SeeValleyCenter.com 0! 


TIMESHARE FOR Sale. Two Red We p"”” 
R.C.I. Resort. Asking $3,900 for Both i" 
602-417-0175. 





VICTORIANESQUE BED & BREAK || on 
for sale. Year round activities, Utah. Ja)” : 
United Business Brokers 1-888-825-¢ 


unitedbusinessbrokers.com 





REAL ESTATE/MONTANA 


BEAUTIFUL MONTANA HOME 
3-Bdrm Creek-side Complex, 4 Acres 
406-431-7534. www.flesherhome.co | 





BITTERROOT VALLEY, MONTANA 


For Sale: Second homes/cabins with © 





we 
mountains, streams, space, serenity. - 


KING REAL ESTATE, INC. 
406-375-0166 www.kingrealtyinc.cor 








REUNIONS Wa 





REUNIONS IN the Rockies! Winter F 
Vacations Dedicated Staff Takes the © 








Pressure Off You! Free Information 
800-215-6560 www.reunionspecialists! 





TRAVEL/SPECIAL EVENT 


Over 160 DUDE RANCHES. Visit #* 


Gene Kilgore’s www.RanchWeb.com 





Plan Now! 





VACATIONS/GLUTEN-FREE 


BEAUTIFUL SAN JUAN Island, WA.) 


Gourmet, gluten-free meals, 












accommodations, activities all include 
www.glutenfreeda.com 360-378-36i 


VACATION RENTALS 


CALIFORNIA ) 


BEACHFRONT SAN DIEGO, miles» %y, 
beach, fully equipped condominiury, 
Pool, spa, sauna. Great family/corp' 
location. Color brochure, 800-248-5 | 


www.beachfrontsandiego.com 


CATALINA ISLAND - Your quick 
getaway for all seasons. Catalina Isla 
Vacation Rentals. 800-631-5280 


www.catalinavacations.com 


ELEGANT B&B on lovely organic fart 
North San Diego County. 760-439-64 


www.blueheronfarmbandb.com 





MENDOCINO Coast Beachfront Vaco ™;,,, 
Homes, spas, fireplaces. 1-800-359-4 |i. 


www.mendocinovacationhomes.cor 








MONTEREY BAY: B&B Waterviews & %», 
Beach, Peaceful, Private Bath, Breakft }7i7); 
831-633-5550. www.captainsinn.cor f Bach 








i 


To advertise call ee her 
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"S VACATION home 5Bdr/3Ba 


port and lake. 530-266-3488 
ounty.com/squirrelhaverWacation.htm 


[EGO Luxury North County 
front Vacation Rentals. 
noonlightbluff.com 760-632-7550. 


"A CRUZ Beach House. 5BR+ 
9. 3-Doors to Ocean. 831-475-5328 


a 
. 
 2ayviewbungalow.com 


on CRUZ County affordable 
homes and condos. Available by 
Qn d and weeks. 800-260-2041. 
sheshire-rio.com 


ALL 
* 


AUAI, POIPU OCEANFRONT 
ondos. 2BR $195-$295, 1BR 
25-$150. Owner 800-959-1911 
~ www.chuckballard.com 


1-888-TRY-KONA 
BIG ISLAND HAWAII 
_ VACATION RENTALS 
ffordable luxury accommodations. 


www.trykona.com 


| ALOHA CONDOS HAWAII 
_ NAPILI * KAANAPALI 
KONA * HANALEI 
Distinctive Vacation Rentals 
www.AlohaCondos.com 
1-877-782-5642 
HEACH ESTATES, EXCEPTIONAL 
PRIVATE HOMES. 
tropicalvillavacations.com 
cal Villa Vacations, 888-875-2818 
- x202,206 


BEACH HOUSES - KONA 

) 1-5 bedrooms $60-$500. Kid 
iendly/cribs etc. 800-588-2800, 
_ www.hawaiibeach.com 


BP SLAND Mauna Lani luxury 


house 3BR/31/2BA. Golf/Lake views. 
789-9623, www.hawaiiG4.com 


)SLE HAWAII reserve luxury Waikoloa. 
1#19, 18th fairway. 4 bedrooms, pool, 
‘ennis. (808) 883-9951. 


AMl’S “BIG ISLAND” Kona Coast 
‘ominium. Tennis, Pool. Owner 
1)-928-2750. www.konacondos.org 


Ail’S MOST ROMANTIC BEACH 
SE. Oahu’s most beautiful beach, 
fe features. Website: many pictures, 


piption: www. hawaii-beach-house.com 


) 934-3555. 


, | BEACHFRONT Resort, 
R 


edrooms, 5 Pools, Tennis. 
3-277-3701, aloha@kvrre.com 
| BeachVillasKauai.com 


- and 


KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 
800-767-4707. http://www.prosserrealty.net 


KAUAI FAIRWAY HOME - PRINCEVILLE. 


Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-866-2539, 


website> www.yvrbo.com/393 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI OCEANFRONT Timeshare, 
2BR+Loft, Iwk. Illness forces sacrifice 


sale. 928-634-3432. 


KAUAI POIPU Luxury Oceanfront home. 


Pool, 2BR, 2BA. $295/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront 


condos call Poipu Connection 


800-742-2260, www.poipuconnection.com 


KAUAI, PRINCEV!LLE 
Spectacular Oceanfront Condominium, 
Panoramic Views! Elegant 2BR. 
www.kauai-oceanfrontvacationrental.com 
401-245-6956. 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 


judy@islandhomes.com 


MAUI BEACHFRONT Condos, 1-2BR. 
Spectacular. $110-$200/night. Owner 
888-757-8780, www.mauicondo.org 


MAUI CONDO BEACHFRONT RESORT. 


1 or 2BR. Fully equipped. 
1-888-346-4325 Take Virtual Tour 


at www.KahanaSunsetCondo.com 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 


1-800-332-5358. 


MAUI, LAHAINA; TROPICAL 
GARDENS, POOL. 3BR/2BA. Walk to 
everything! (800)707-4599. 


www.mauivacationhome.com 


MAUI OCEANFRONT CONDOS 
1 or 2 bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


MOLOKA‘I LUXURY STUDIO 
Spectacular View. Adjacent Golf, 
Beach (530)243-3656 


www. | stchoice.com/molokaiparadise.htm 


ndvertise call 1-800-542-5585 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman@aol.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. ROHANA@hawaii.rrcom 
(808) 737-1300. 


OAHU/BEACH COTTAGES Fully 
Furnished Vacation Rentals. Great for 
Small/Large Groups. 808-259-5590, 


www.waimanalobeachcottages.com 


OAHU, BEACHFRONT Historic Lava rock 


home. 3BR/3BA $2380/WK, $6630/MO. 
808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


IDAHO 


SANDPOINT - EXPERIENCE the 
beauty. “Come Home to North Idaho” 


www.sandpointinfo.com 
REY 


SOUTH LAKE Tahoe Townhouse 
Vacation Rental with Lake View in Resort 
Community. 510-659-7947. 


NEW MEXICO 
SECLUDED RIVERSIDE Cabin, 35 miles 


from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 


1-800-595-6290. 
Oe Ns 


GREAT DEALS TO SKI 
PARK CITY MOUNTAIN RESORT. 
DEER VALLEY AND THE CANYONS! 
Call the vacation experts. Save on lodging, 
transportation, passes 800-231-5169 


WASHINGTON 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rfry.com 
MEXICO 


PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency owner. 


1-800-426-2015; Fax 253-537-7813. 











Resources 


“Style Secrets,” page 62. Custom 
dining table from Reliance 
Antiques (www.relianceantiques. 
com or 510/525-7003). Reissued 
George Nelson Bubble Ball lamp 
from Y Lighting (www. ylighting. 
com or 866/428-9289). Tulipe 
glassware from Pierre Deux French 
Country (www.pierredeux.com 

or 415/296-9940). Page 63: Red 
Eames plywood lounge chair from 
Design Within Reach (www.dwr. 
com or 800/944-2233). Page 65: 
Pillows from Wingard (www. 
wingardhome.com or 415/345- 
1999). Eames walnut stool (shape 
B) from Design Within Reach. 


“Within Easy Reach,” page 74. 
Page 75: Evaporation tray from 
Reliance Manufacturing (425/ 
481-3030). Drawer slides from 
Accuride International (available 
from Rockler Woodworking and 
Hardware, www.rockler.com or 
800/279-4441 for store locations). 
Utensil bins, shoe stand (used as a 
book holder), and lazy susan from 
|kea (www.ikea-usa.com or 800/ 
434-4532 for store locations). 


“Naturally Luminous,” page 90. 
Saarinen Tulip dining table and 
chairs from Knoll (800/343-5665 
for store locations). 


“Water World,” Home Guide, 
page 92. Oval bathtub from Cen- 
troform line by Kaldewei (www. 
kaldewei.com for product informa- 
tion; available from Plumbing N’ 
Things, 650/363-7300). Faucet set 
from Tara Classic line by Dorn- 
bracht (www.dornbracht.com or 
800/774-1181 for store locations). 


“Rise and Shine,” page 95. Rec- 
tangular platter from Crate & 
Barrel (www.crateandbarrel.com or 
800/967-6696). Page 96: Juice 
glasses and round plates from 
Crate & Barrel. 


SUNSET (ISSN 0039-5404) is published monthly 
in regional and special editions by Sunset Publish- 
ing Corporation, 80 Willow Rd., Menlo Park, CA 
94025. Periodicals postage paid at Menlo Park 
and at additional mailing offices. Vol. 212, No. 1. 
Printed in U.S.A. Copyright © 2004 Sunset 
Publishing Corporation. All rights reserved 
Member Audit Bureau of Circulations. Sunset, The 
Magazine of Western Living, The Pacific Monthly, 
Sunset’s Kitchen Cabinet, The Changing Western 
Home, and Chefs of the West are registered trade- 
marks of Sunset Publishing Corporation. No 
responsibility is assumed for unsolicited submis- 
sions. Manuscripts, photographs, and other sub- 
mitted material can be acknowledged or returned 
only if accompanied by a self-addressed, stamped 
envelope. POSTMASTER: Send address 
changes to Sunset, Box 62406, Tampa, FL 33662- 
4068. One-year subscription rates: U.S. $24, 
Canada $38 (includes GST), elsewhere $38. U.S 
funds only. Canadian Post Publications Mail Agree- 
ment No. 40110178. Return undeliverable Cana- 
da addresses to: Postal Stn. A, RO. Box 4015, 
Toronto ON M5W 272. GST # 122781974RT. 
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| WESTERN WANDERINGS | BY PETER FISH 


The man outside Dolly’s Bookstore shouts into 
his cell phone: “I know we have a good film.” Dol- 
ly’s window is filled with copies of The Independent 
Film Producer’s Surviwal Guide and How to Agent Your 
Agent. “What I don’t know 1s, do we have a commer- 
aal film?” 

Thus are the eternal questions pondered at the 
Sundance Film Festival, which every January turns 
Park City, Utah, into a cold-weather Cannes. 

If you’ve ever channel-surfed your way to Enter- 
{|| tainment Tonight, you’ve likely caught a glimpse of 
Sundance, spying at least a few indie-film hotties 
looking edgy in the snow. But 
|| TV can’t prepare you for the 
real thing. Here, trooping down 


“To fit in at Sundance, 
dress the part. A cell phone 
Hi is mandatory.” 


II Park City’s quaintly Wild 

iH West Main Street, are enough 
i actors—Matt Damon!— 

| actresses—Holly Hunter!— 

i and assorted legends— 





Harvey Weinstein! Britney 
Spears!—to fill the Beverly 
Hills phone book. “Oh, you 
can’t throw a cell phone 
without hitting a celebrity,’ says Teri Orr, who as 

a former newspaper editor and current executive 
director of the local performing arts center has been 
observing the Sundance scene for 20 years. 

The film festival has its origins in the late ’70s, 
but it didn’t acquire international recognition until 
the Robert Redford—founded Sundance Institute 
took over sponsorship in 1985. The success of 
1989’s Sex, Lies and Videotape made Sundance a 
venue where independent filmmakers could win 
the attention of mainstream Hollywood studios and 
| distributors. Since then, films as varied as 1999’s 
The Blair Witch Project and 2003s Pieces of April have 
| 
| 








been launched here. More than 220 films will be 
screened at Sundance this month, and that doesn’t 
| count the other flicks shown at concurrent Park 
City festivals with such cheeky names as Lap- 
dance, Slamdunk, and Slamdance. 

| ‘To fit in at Sundance, dress the part. A cell 
phone is mandatory. Attached headphones and 
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| Sundance rides again 













mouthpiece are helpful, and so is speakingina 
foreign language. Combining all these elements is | 
particularly good, so that as you stride along mum: 
bling in Czech you appear to be directing alien 
spaceships toward their secret landing site. As for 
clothing, you can’t go wrong wearing all black, 
from ski cap to Dr. Martens. As one Salt Lake City 
newspaperman queried last year, “Question to filmy 
people: If independence in film is so critical, why 
do you all dress like The Munsters?” 

It’s a far cry from Park City’s early days as an 
1880s silver-mining boomtown and from the city’s 
long decline to near ghost-town status by; 

the 1960s. Eventually, recalls Orr, 
hippies and ski bums—and, inevit-- 
ably, more moneyed newcomers— 
discovered the town’s beauty, its 
superb Victorian architecture, its 
supple snow. “We started mining the4 
snow instead of the silver,” says Orr. | 
And now, each January, Park City 
mines celluloid and fantasy as well. | 

You can see a lot of movies in Park} 
City during Sundance, and some are 
good and some are not, but usually 
there’s one that hits you hard. Last 


called The Green Sheik that was shown 
at Slamdunk. The Green Sheik is a 
hapless salvage-yard employee who is 

briefly, futilely, transformed into a mati-| 
nee idol, and the movie is strange, luminous, and 
unforgettable. 

“It took me four years to make that film,” The 
Green Sheik’s writer and director, Cosmo Segurson, | 
tells me. A recent graduate of California Institute 
of the Arts in Valencia, he financed his directorial 
debut by working as a cartoon animator. “Some- 
times there was two years between reaction shot 
and the next reaction shot. The Green Sheik’s hair 
cut would change. I think I was the only one who 
noticed.” 

The Green Sheik did well for Segurson at Slam- | 
dunk, garnering him a couple of awards. He’s now’ 
holed up writing his next film. “I didn’t get any | 
three-picture deal,” he said. “But I had a great time.| 
The best thing about it was meeting the other film- 
makers. All the people were totally cool.” 

Sundance Film Festival: Fan 15-25 (tickets go on sale 
Jan 6); www.sundance.org or (877) 733-8497. 








year, for me, it was a comic short film 
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VALUED READER ° 
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LIBRARY ? 
480 PRIMROSE RD PQ0Z80 
BURLINGAME .CA 34010 


$4.99/$6.50 in Canada 
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HP 3500 V6 | AVAILABLE DVD ENTERTAINMENT SYSTEM | CHEVYMALIBU.COM 





mY POWER STEERING | 200 


L 


played and played and played sophomore year of college: $8 online 


played at your sweet sixteen: $9 online 








explaining to your grandkids what a record is: priceless 





shop online worry-free. with MasterCard Zero Liability, you’re not responsible for unauthorized purchases. 
there are some things money can’t buy. for everything else there’s MasterCard® 
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| (page 81) affords 
pathtaking views of 
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nged Mendocino 
ustline. Photograph 
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FEATURES 


64 | Butchart Gardens British Columbia’s landmark 
public gardens turn 100 this year. They’re lovely in all seasons, but 


plan a visit now to enjoy their wintry beauty when the crowd is gone. 


68 | All-star kitchens Three examples show how to 
convert a challenging space into the stylish heart of a home. 


74 | Best seaside getaways Beautiful locales, great 
food, and, of course, comfortable accommodations are in store at 
20 top inns from the Pacific Northwest to Southern California. 


84 | Ski weekend cooking This convenient make-ahead 


meal features pancetta-mushroom appetizers and classic onion soup. 


NORTHERN 
CALIFORNIA 
EDITION 


10 | FROM THE EDITOR 
12 | READER LETTERS 


14 | WINDOW ON THE 
WEST A watery surprise 
in Death Valley 
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1'7 | BEST OF THE 
WEST Warm up with a 
zippy punch, rediscovering 
lost recipes, an artful 
recycling center, easy drip 
irrigation for containers, 
platform beds, best places 
to spot Governor Arnold, 
chocolate-covered fortune 
cookies, bloom in a bottle, 
Northern California Tips 
and ‘Trips 


123 | RESOURCES 


124 | WESTERN 
WANDERINGS Black gold 
in Bakersfield 


February’s Sunset.com access code 
for newsstand buyers: CHOCOLATE 
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Whirling. Twirling. 

Spinning webs of pure laughter. 
It’s the kind of moment that 
dreams are made of. And it’s a 
moment made even better 
when the deck is built of new 
TREX ACCENTS.” A rich wood 
érain surface. A feeling as 
warm and inviting as the perlect 
day that surrounds it. 

Trex" decking and railing. 
Beautifully enduring. Easy to 
care for. So the best times will 
also be the most lasting. For our 
entire collection of colors and 
surfaces call 1-800-BUY-TREX, 


ext.292, or visit www.trex.com. 












































Trex? Because a deck should be 


the place time forever 
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AND RECREATION 


2'7 | The train 


| to winter 
Ride the rails to snowy 
bliss in the Canadian 
Rockies and beyond 


34 | NORTHERN 
CALIFORNIA DAY TRIP 

I Exploring Marin County’s 
Larkspur 


| ras 

36 | Ski uncrowded slopes 
| at these lesser-known 

ski resorts 


38 | Iwo great spots 
to view bald eagles in 
Central California 


} 40 | Bay Area restaurants 
|| serve up romance with 
dishes for two 


i 42 | Learn Southwest 


cuisine at an Arizona resort 
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GARDEN 


AND OUTDOOR LIVING 


51 | Secrets of the 


flower farmers 
Western growers reveal 
their tips for cut-flower 
success 


54 | NORTHERN 
CALIFORNIA GARDEN 
GUIDE Climbing roses star 
in a Mendocino garden, 


events, clipping, potted 


evergreens, seeds with a past 


58 | NORTHERN 
CALIFORNIA CHECKLIST 


What to do in your garden 


‘in February 


60 | How to keep 
ornamental grasses 
looking good 





HOME 


AND DESIGN 


89 | Ranch 


house revival 
Skylights and vaulted 
ceilings transform a typical 
suburban home 


94 | Laminated walls make 
a graphic statement 


96 | BEFORE & AFTER 
An old staircase serves as 
a multifunctional kitchen 
divider 

98 | Dress up the table 
with flea-market finds 


100 | A light, airy indoor- 
outdoor room 





FOOD 


AND ENTERTAINING 


103 | Prize catch) 


Delicious fish recipes you! 
feel good about serving | 


106 | WEEKNIGHT Savory} 
main-dish bread pudding | 


108 | FOOD GUIDE 
A simple mushroom saute} 


110 | WINE GUIDE Aeratii) 
versus decanting — 





112 | Rhubarb’s sweet-tan} 
flavor brightens desserts 


: 
114 | KITCHEN CABINET | 

= eat 
Readers’ recipes tested 


in Sunset’s kitchens 


Recipe Index 


APPETIZERS 
Pancetta-Wrapped Mushrooms 85/iieel 


SALADS 
Radicchio and Pear Salad 86 


SOUPS 
Four-Onion Soup 86 
Split Pea Soup 114 


MAIN COURSES 
Mushroom Linguine 108 
Oven-Fried Chicken 114 


Pan-Fried Trout with Cornbread 
Salad 105 


Quick Tomatillo Pork 115 


Savory Bread Pudding with Sausag) 
and Escarole 106 


Thai Catfish Curry with Sweet 
Potatoes 104 


Tilapia with Tomatoes and 
Garbanzos 104 

DESSERTS 

Coffee Ice Cream Sundaes 86 
Easy Rhubarb Compote 113 
Rhubarb Crisp 113 
Rhubarb-Lemon Cream Pie 112 











Blove 








BEVERAGES 

Good Wines to Aerate 110 at 
Hot Cranberry-Ginger Punch 17 ify) 
MISCELLANEOUS 


Coffee-Caramel Sauce 86 
Sautéed Mushrooms 108 


ME, 


Apia 
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This month 
on Sunset.com 


Find many more inspiring homes, gardens, 
recipes, projects, and travel ideas online. 
Subscribers need only log in once with their 
name or account number. Single-copy 
buyers (as well as subscribers) may use 
this month’s password: CHOCOLATE 

AOL users have automatic access. 





Dinner's ready! 

Fix a month’s worth of unhurried weeknight 
dinners in one marathon cooking weekend. 
Get the recipes, game plan, and freezing 
guide. www.sunset.com/ready 


Love potion 

Warm someone’s heart and belly with a 
mug of the ultimate hot chocolate, featur- 
ing a vanilla bean, caramel, chocolate 
curls, whipped cream, and just a whiff of 
orange. www.sunset.com/potion 





Think spring 

Here are nine unsung flowers to plant now 
for this year’s bouquets, plus a cutting- 
garden plan and tending guide. 
www.sunset.com/cut 


Explore the West 


Browse getaways, tips, and trips from all 
five editions of Sunset: 

@ Pacific Northwest/Alaska 

@ Rocky Mountains 

18 Northern California 

® Southern California/Hawaii 

® Southwest 

Go to www.sunset.com and click “Travel.” 
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“a Mumm Napa 


“Hlevonh Annual Season 
of Sensational Wine Country Events 
~ Showcasing the Food, Wine, Art, 
| Ait & History of Napa Valley 


Food, Wine, Melsteu) Music, Art 
| January 31 ~ March 27, 2004 


Mustard Magic 
~ The Grand Opening Event ~ 
Food, wine, music, art, live auction & more! 
January 31 * 7 pm 
_ The Calinary Institute of America at Greystone * St. Helena 


Grand Diner 4 Domaine Chandon 
_ Seven courses by prominent Napa Valley Chefs, 
paired with ultra-premium Napa Valley vintages! 
Silent auction of wine and more 
Friday, February 20 * 6 pm * Domaine Chandon * Yountville 
Limited to 125 guests 


The Awards 
World-Wide Mustard Competition Awards Ceremony, 
Vey Exeautive Chef & Rising Star Chef Mustard Recipe Competitions 
Friday, March 12 * 7 pm 
COPIA: The American Center for Wine, Food & the Arts * Napa 


The Marketplace ~ The Signature Event 
Showcase of Food, Wine, Music, Art & Mustards from Around the World 
_ Gourmet Products, Cooking Demonstratons, Fine Art 8 Artisan Crafts 
Visit the Sunset Pavilion at The Marketplace! 
Saturday & Sunday, March 13 & 14 * 11 amto5 pm 
COPIA: The American Center for Wine, Food & the Arts * Napa 
Proceeds Benefit COPIA and enable the NVMF to continue its work on behalf of the community 


The Mumm Napa Photo Finish ~ The Grand Finale Event 
Food, wine, music, dancing, and Photography Competition Exhibit 
Saturday, March 27 * 7 pm * Mumm Napa ° Rutherford 
Photography Exhibit March 27 through April 29 


For an invitation, information, 
a complete calendar of events, 
tickets and merchandise call 707.259.9020 
or visit the website 





mustardfestival.org. 
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Ak HAWAIIAN - : 
-VACATIONCAN =: 


BE VERY 
REWARDING 


(if you have the right card) 


Let the Hawaiian Airlines Visa® Card Hf 
take you all the way to Hawai‘i with 
up to 10, 000 bonus HawaiianMiles 
after your first purchase and 
payment, up to 5,000 anniversary. 
-HawaiianMiles each year upon — 
renewal and one mile for every 
dollar spent.* There’s even exclu- 
sive travel discount offers for = ia 
cardholders. If Hawai'i is your i i 
dream vacation, then this is definitely Va 
your card. 








“Earn up to 100,000 miles per calendar year with 
the Platinum card, 50,000 miles per calendar year 
with the Classic card. Other restrictions, limitations 
and exclusions may apply. 


EXCEPTIONAL CARD, ts 
EXCEPTIONAL REWARDS = 
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“If we haven't 
done it 
ourselves, 
we can't 
recommend 
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Best by the sea 


This month’s feature on the best seaside inns (eA 
74) was inspired by Valentine’s Day. Or, really, 
when senior writer Matt Jaffe proposed it last yew 

I found myself dreaming about Valentine’s Day | 
and escaping to the coast. In the dark of winter, © . 
there’s something irresistible about watching wav 
crash on the beach from the cocoon of a charmir 
inn. I couldn’t imagine a more romantic getaway 
for February. 

Every time we publish a story with “Best” in t | 
headline, we’re sure to hear from our readers on; 
two points: Just how did we overl 
their favorite steakhouse or river |§ 
or inn, anyway? And do we actual 
visit all these places? | 

When we decide to produce a | 
“Best” list, we usually start by cal) 
all our writers and editors for thei} 
insights. We research what’s new \@ 
what’s been remodeled or improwy 
and compile a list of places to chei 
out. Then we send out a writer | 
to stay at each inn, just as a regula) 
guest would (rough job, we knows 
If we haven’t done it ourselves, wi 
can’t recommend it, and for a stor 
like “20 Best Seaside Inns,” this | 
process can take months. Finally, ~ 
after the research is in, we analyze the list to maki} 
sure we've covered the diversity of the region, 4 
giving you as many choices as possible. ( (Naturalli 
we still miss lots and lots of great places, so we re 
do love to hear from you about your favorites.) 

I hope you'll find at least one Belay, place to. 
this season, or for whenever you're seeking a lied 
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LETTERS FROM OUR READERS 


Delicious solutions 


As a lacto-vegetarian, | 
love to cook Thanksgiving 
dinner, but it has never been 
one of my favorite meals to 
eat. Left with only potatoes, 
veggies, and vegetable stuff- 
ing, my plate has always 
seemed a bit bland. This 
year I added Gorgonzola 
Broccoli Casserole (Novem- 
ber, page 70). What a deli- 
cious addition: The broccoli 
was firm and the cheese 
sauce so flavorful. It was a 
huge hit at our table, and 

I have instructions from 
everyone to add it to our list 
of traditional Thanksgiving 
dishes. 


—REBECCA PRECHTEL 
TUCSON 





Your November issue 
helped make an impromptu 
Thanksgiving dinner in 
‘Todos Santos, Baja Califor- 
nia, a truly memorable one. 
A group of us decided 

on the spur of the moment 
to put on a Thanksgiving 
dinner. We were somewhat 
frantic, when someone hap- 
pened to notice Sunset on 
the side table of our rental 
home. We flipped through it 
and realized we were saved. 
We loved the Wild Rice and 
Cranberry Salad (page 133; 
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pictured at left), baked a 
fresh fish in Cranberry- 
Pepper Salsa (page 136), 
prepared the Citrus Salsa 
(page 149) to top our fish 
and turkey, and, to help our 
preparations go smoothly, 
had one or two Cranberry 
Mimosas (page 140). 


—JAMES BLACK 
GEYSERVILLE, CA 


California dreaming 


Re: “More Than Just Our 
Home” (Western Wander- 
ings, December, page 120). 
I concur with Peter Fish 
about the misconception that 
people seem to have about 
Southern California. I was 
born and raised in Pasadena, 
and although I have spent 
the rest of my life moving 
up the West Coast (10 years 
in the Bay Area, 30 in Port- 
land, and now going on 3 
on San Juan Island), I have 
those same dreams about 
Southern California that 
Peter mentions. There are 
still wonderful places in 
Southern California, and 

I am always refuting the 
assumptions that people 
here in the Northwest make 
about California in general. 
Often when I tell people that 
I am from California, they 
say, “But you don’t seem 
like you are from Califor- 
nia.” I just say, “Well, I am— 
and proud of it.” There are 
a lot of Californians here in 
the San Juans and many 
share my fond memories. 


—ALICE DEANE 
FRIDAY HARBOR, WA 


Here is one idea to 
add to “Best Wrap- 
ping” (December, 
page 18). Inexpensive 
woven fabric made 
into a bag and tied 
with a ribbon (sewn 
on the bag) makes 

a great wrap. I make 
bags in different 
sizes for wrapping 
odd-shaped gifts. 

I thought that people 
would use them 
again when they gave 
gifts, but most of 

the bags are kept 
and used to store 
items for travel, 


like shoes. 


—ANN E. BRINSON 
LAKEWOOD, WA 


Proud of 
New Mexico's wine 


I’m sure that I’m not the 
only New Mexico resident 
and wine lover who took 
offense to your comment 
in “One Great Food Wine” 
(Wine Guide, December, 
page 100). I quote: “If you 
spot this surprisingly deli- 
cious sparkler from—of all 
places—New Mexico ...” 

New Mexico has been 
producing wine longer than 
any other region in the U.S. 
We are very proud of the 
delicious wines made by all 
the producers throughout 
our state. 


—BARBARA WHITE 
ALBUQUERQUE 



















Teen earns A+ 
from Sunset me 


As part of the requiremay)’ 
of the International Bac)" 
calaureate program at . 
Palmer High School in c 
orado Springs, my son, — 
Matthew E. Baca, chose ¢) 
build the arbor bench hei}y, 
found on Sunset.com in |} 
September 2003. His pre}, 
vious experience in Woot §, 
working class came in 
handy. As you can see ini}. 
the photo (above), the er 
result now graces a speci 
part of our backyard. 


—EMMA MORALES 
COLORADO SPRINGS 
i 
EDITOR’S NOTE: Lor bench- 


building plans and directions) 
visit www.sunset.com/arborb\| 


Write to Reader Letters, Sunsetf L 
Magazine, 80 Willow Rd., Men | 
Park, CA 94025; fax us at (65) 
327-7537; or email readerlette? 
sunset.com. Include your full 7 h 
name, hometown, and daytimy) 
telephone number. 
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BK SUNSET 
| @ My father 
IDS, ° has just 
pleted two cut- 

ig boards. They are 
id oak. He wants 
stain and seal 

em, but I prefer 
Jeave them without 
lemicals. I plan 
using them to 
epare foods except 
2at. What do you 
ggest? 


ANNI MALLISON 
OLIVENHAIN, CA 




















Research by 
scientists at the 
' . University of 
sconsin-Madison showed 
t plain wood appears to 
ve a natural antibiotic 
‘eect on food-contaminating 
teria. When wood cut- 
lB boards were sealed with 
“Wnreral oil, it enhanced 
“teria growth because the 
ied wood behaved more 

E> plastic, which harbors 
Eteria longer and in 
‘Water numbers. 

nn addition, the USDA 
sid Safety Inspection Ser- 
We recommends that one 
sting board be reserved 

| raw meats, poultry, and 
§food and a separate one 
used for fresh produce. 
‘The USDA advises that 
"Weutting boards be washed 
h hot soapy water after 

€h use. 
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ANOLON ADVANCED 
ProFESSIONAL Harp-ANopizepD Nonstick -INsiDE AND Ov 
WitTH Coot Siip-Free ANOLON SurEGRIP™ HANDLES } 
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Reet G 


AvaILaBLe AT RoBinsons-May, FILene's, FOLEYS AND OPHER FINE 


VisiT US @ ANOLON.COM OR CALL 800 Bh seet yee 
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PHOTOGRAPH BY 
CATHERINE KARNOW 


With summer temperatures reaching 
120° and some years with no rain, 
Death Valley is considered North 
America’s hottest and driest spot. 
But its climate is hardly fixed. Within 
the last 10,000 years, Death Valley 
was covered by a shallow lake. Even 
over the last 90 years, the valley has 
seen an increase in average annual 
rainfall—albeit from 1/2 inches then 
to an average of 2! inches over the 
past 30 years. And for all its arid 
infamy, in scattered places Death 
Valley does have water year-round, 
including Badwater Basin, pictured 
here in a particularly wet year. In win- 
ter, temperatures hover in the 60s, 
and when sporadic winter rains do 
fall, the valley flats can stay moist 
enough to mirror the surrounding 
mountains. Hardly an oasis. But no 
mirage either. Death Valley National 
Park: $10 per vehicle; off State 190 
120 miles northwest of L 
www.nps.gov/deva co ) 
3200. —MATTHEW JAFFE 
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The fight against aging doesn’t stop 


at wrinkles. 


RoC’ AGE DIMINISHING DAILY MOISTURIZER 


An innovative formula with RoC® Soy Complex, 
clinically proven to not only fight wrinkles, but 


visibly reduce brown spots. 


new 





before after 12 weeks 


Skin tone is revitalized, age spots diminish 
and finally you look as young as you feel. 


a 


The skincare leader ( in France since 1957. 


=a, 8S ee Om, 





Sarees 


x 


B 


said set 











Roc] 


WE KEEP OUR PROMISE 


AGE | 
DIMINISHI 


DAILY MOISTURI 
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Cool February days call for 

Mame Tals: Mole CeL<) 

off the chill. This bright, 
Cor punch will do the trick, whether you 
Ci] cross-country skiing expedition or just 
Sri MUM emmy ACM M lial mh c are) 


For grown-ups, try spiking it with white rum 


In a 2- to 3-quart pan over medi- 
ee 1 Se RL ia a rom LiL} 2 elt es gn 





BEST OF THE WEST 





MARION 
CUNNINGHA™ 


BOOKS 


Lost and 
found 


“A lot of young people have 
told me that cooking at 
home is too expensive 
because much of what they 
buy for some special recipe 
just goes to waste,” writes 
Marion Cunningham in the 
introduction to her newest 
book, Lost Recipes: Meals 
to Share with Friends and 
Family. “But they are mis- 
guided. And that’s because 
they don’t realize what 
home cooking really is.” 

Cunningham, the modern 
Fannie Farmer and celebrat- 
ed champion of the home 
cook, has compiled a collec- 
tion of unabashedly old- 
fashioned recipes. It’s a 
primer for putting whole- 
some, economical meals on 
the table in an age when 
time is short and cheap fast 
food is overabundant. 

Some of Cunningham’‘s 
recipes, like flaky baking- 
powder biscuits, are in no 
danger of being forgotten. 
Others, like baked squash 
with butter and maple syrup, 
fish skillet supper, and lemon 
pudding cake, feel like found 
treasures. 

Lost Recipes (Alfred A. 
Knopf, New York, 2003; $22; 
www.randomhouse.com/knopf 
or 800/793-2665) is avail- 
able at bookstores. 
—CHARITY FERREIRA 
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Sliding 
drawe: 
recyclin 
bins, wi 
display; 
above, |, 
conveni 
and go 
looks. 
You need a place to put 
INNOVATIONS ec cle art newspapers, plastic, and 
glass for recycling, but does 

it have to look like garbage? Instead of settling for the typical row of storage 

cabinets tucked under a countertop, architect Jerome Buttrick created a series 

of tall sliding drawers to hide recycling bins. But he didn’t stop there. He also 

provided an open space above each drawer. “We wanted to give the homeown- . 

er a place to display her pottery,’ Buttrick says. “This shows off her collection 

and breaks up the cabinetry.” The result is a functional storage area that also 

contributes to the simple beauty of the kitchen. —MARY JO BOWLING ia 

pesign: Buttrick Wong Architects, Emeryville, CA (510/594-8700) ( 
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GADGETS 


Easy drip for 


containers 


How many '/2-gallon-per- 
minute emitters does it take 
to water the plants in a 20- 
inch pot? With a new all-in- 
one drip kit from DripWorks, 
you don’t have to know: Just 
cut off enough tubing to 
encircle the inside of the 
container, and you'll auto- 
matically have full coverage. 
The kit, designed with begin- 
ners in mind, comes with 
enough tubes, couplers, 
emitters, and misters (for 
ferns and bonsai) to water 
20 containers along a 50- 
foot line—perfect for a patio 
or deck. 

Container Gardening Kit: 
$50; order from www.drip 
worksusa.com or (800) 522- 
3747. —JIM McCAUSLAND 
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WHAT’S NEW 













Back in 
demane 

platfor 

feel at t) 
in a slee) 
contemi#j 
setting.) 





They had Ameri- 


HOME TRENDS Platform beds nae 960 aaa 


the renewed interest in modern furniture, platform beds are back. They’re per- 
fect for a contemporary interior and can accommodate a multitude of styles. But 
there are a couple of things to consider before you buy. 

cet pown: Platform beds are lower to the ground, typically 14 to 25 inches off 
the floor. In small rooms with low ceilings, that can make the room feel more 
airy. But are you comfortable with a low perch? 

co Easy: ‘Io complement the minimalist style of platform beds, their coverings 
should feature patterns that are small and spare and should be thin enough to 
tuck under the mattress for a tailored and compact look. —M.J.B. 


pesicn: Max Geiser and Brian Ogan, The Magazine, Berkeley (510/549-2796) 


TRAVEL TIPS 


Best places 
to spot 


Governor 
Arnold 


California’s Terminator- 
turned-governor Arnold 
Schwarzenegger may be 
commuting to work from 


L.A. to Sacramento, but 
he already has his 
favorite places in the 
state capital. Hoping for 
a little celeb spotting? 
He gets his stogies, 
hand-rolled by Cuban 
natives, at both Casillas 
Cigars (2201 16th St.; 
916/442-4554; and 2720 
Arden Way; 916/487- 
6500); dines on the cobb 
salad at Esquire Grill 
(1213 K St.; 916/448- 
8900); and has enjoyed 
apple strudel—his 
favorite dessert—from 
Ettore’s Restaurant & 












) 


European Bakery (237) 
Fair Oaks Blvd.; 916/4 
0708), which employs 
Austrian pastry chef av 
catered the governor's’ 
inauguration breakfast 
Need a place to stay 

while autograph hunt-! 
ing? The Hyatt Regeno} 
Sacramento at Capitol” 
Park (from $109; 1209% 
St.; 916/443-1234) is ji 
steps from the capitol || 
and hosted Schwarzene 
ger during his first days” 
in office. And presum- |” 
ably, he’ll be back. 
—LORA J. FINNEGA 
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LOOK AGAIN. 
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TREATS 


Lucky 


! in love 


Roses are red, violets are 
| blue; you know the drill. 
|| Valentine’s Day gifts can 
be rather predictable. So 
||| why not try a different token 
of affection? Chocolate- 
Hl | covered fortune cookies 
| always hold a surprise— N 
| literally, in the form of the 
| traditional slips of paper 
| holding untraditionally 
| romantic messages. Whose 
: | sweetie wouldn't like to 
crack open a cookie to read, 
“A romantic evening is in 
your future”? Plus, the cook- 
ies are addictively yummy, 
they come in a cute red box, 
and they won't break the . 
| bank—unlike the all-too- 
| familiar dozen roses. 
| Emily’s Chocolate 





SOREL RENE PO 


nieenENteR SS 





Covered Fortune Cookies: 
as pictured, about $5 at 
many drugstores (888/469- 
Hh] 2637 for store locations); 
$18 online (www.emilys 
chocolates.com) for a 

HY silk-wrapped gift box of 
cookies. —K.W. 








oe 


Create a little wonder | 


everoess Bloom ina bottle ese" 


early-blooming magnolia buds when the buds are mature but haven’t opened. Slide each 
through the narrow neck of a glass jar. Add a few drops of water to the bottom of the jar, and: )}™ 
place it in a spot that receives partial sunlight. Within a day or two, the buds will open. They ‘| 
will shrivel after blooming, making them easy to remove. If you don’t have access to magnolis| 
a small branch of flowering quince or, later in the month, cherry will do the trick. —JIL PETER} 
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Mighty Remus “Enos’ 


THE SUNSET STRIP 


Best orchid shows 


Attend one of the big West 
Coast orchid shows, and you'll 
find varieties for sale to suit both 
novice and expert growers, plus 
lectures and workshops. 


SAN FRANCISCO 
Pacific Orchid Exposition’s 
The Art of Orchids The 52nd 


annual show at Fort Mason Cen- 
ter showcases 50 international 
nurseries. Feb 20-22: $11. 
Festival Pavilion; www.orchid 
sanfrancisco.com/poe or (415) 
665-2468. 


SANTA BARBARA 

Santa Barbara 
International Orchid 
Show's Wonderful World 


of Orchids The granddaddy 

of Western orchid shows cele- 
brates its 59th year with more 
than 70 orchid exhibitors. Mar 
19-21; $10. Earl Warren Show- 
grounds; www.sborchidshow.com 


or (805) 967-6331. 
HILLSBORO, OR 
Oregon Orchid Society 


Spring Orchid Show 


and Sale After 56 years, it’s 
the oldest and largest orchid 
show in the Northwest. Mar 
6-7; $3. Washington County Fair 
Complex; (503) 280-5455. 
—LAUREN BONAR SWEZEY 
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TIPS AND TRIPS 


Northern California in Februar} 


# satinas Celebrate Steinbeck’s birthday The new “Valley of the World” wit 
nearly doubles the permanent exhibit space at the National Steinbeck Center. Focus’ 





on the region’s rich agricultural heritage, it details the lives and stories of Salinas-are 





farmers and workers, as Steinbeck did in his best-selling novels. Exhibits include ore | 





histories of farmers, information on labor rights, and even a display of Marilyn Moi | 4 
roe as 1948’s honorary Artichoke Queen in nearby Castroville. Special birthday celebra’ 


tion Feb 28. Open 10-5 daily; $11. From U.S. 101 south, take the Main St. exit to 1 Main St. 


i 


wwwstemnbeck.org or (831) 775-4721. = BEAR VALLEY Hit your mark You don’t have 1 














ing. At Bear Valley Ski Resort, you can attend clinics, watch equipment demonstra- 


i 





visit Norway to learn telemark, the bended-knee turning technique used in nordic ‘ 


tions, and take backcountry tours at 










the annual Bear Valley Telemark 
Festival. Highlighting the event is 
a Saturday-night banquet with 
live music and a slide presenta- 
tion. Feb 6-8 (preregistration 
required). 148 Bear Valley Rd.; 
www.mtadventure.com or (209) 
753-6556. @ SAN JOSE 

Get hip Step into the recently 
opened 213-room Hotel 
Valencia and you'll 

swear you've left subur- fOr 
ban San Jose. With 
limousines and Hum- 
mers pulling up curb- 


side, the luxurious 





| 
| 
| 


Crop reports: The 
National Steinbee 
Center in Salinas) 
tells the story of H 
farming in the ari! 


hotel is surrounded by 





European-inspired Santana 
Row—the city’s new outdoor 
shopping and dining venue. Drop by the hotel’s sexy V bar to sip martinis and cos- | 
mos and socialize on the bar’s balcony. You'll feel privileged after spotting the long li! 
of non-hotel guests waiting behind the velvet rope. Rooms from $139. 355 Santana Row) 
www.hotelvalencia.com or (408) 551-0010. @ SAN FRANCISCO Tour history One of the | 


i] 


1861. Today, in addition to eight walls, eight double windows, and an eight-sided | 


few remaining octagonal houses in the West, Octagon House was built by a miller in) 


cupola, you'll find authentic furniture from the Colonial and Federal periods and, on|} 
various documents, the signatures of all but two of the signers of the Declaration of 
Independence. Open second Sun and second and fourth Thu of each month. 2645 Gough St.; 
(415) 441-7512. —KRISTINE M. CARBER, MICHELLE LAU, HARRIOT MANLEY 
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Experience Alaska’s most spectacular highlights: 
Glacier Bay, Denali National Park and Princess. 





DISCOVER ALL THAT ALASKA HAS TO OFFER WITH A PRINCESS* CRUISETOUR. 


Only Princess Cruisetours offer: 





* Denali National Park and Glacier Bay on every cruisetour 


° 5 exclusive lodges in the heart of the wilderness 





* Exceptional “Princess Service” both at sea and on land 





¢ More glaciers, with stops in both Glacier Bay and College Fjord 





* More time at Denali National Park; up to 3 nights in the area 





* Stunning views from our exclusive Midnight Sun Express’ rail cars 





* More affordable private balcony staterooms 
Call your travel agent or 1.888.220.4544 x5060 www.princess.com 











2003 Princess Cruises. Ships of British, Bermudan and Gibraltar registry. 
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A VIA Rail 
Canada train 
makes its 
snowy way 

from Vancouver, 
B.C., to 
Edmonton, 
Alberta. 


he train 
iO winter 


ide the rails to snowy 
iss in the Canadian 
ockies and beyond 
KENDRA SMITH 









s the lights of Vancouver, British 
olumbia’s eastern suburbs slid away 
ross the wide, placid Fraser River, 

‘€ woman seated in front of me in the 
pmed viewing car put her arm around 
er husband and gently leaned on his 
noulder. I took a sip of my sparkling 
me, nibbled on a filo-wrapped savory, 
d thought, this must be what is 

heant by “the romance of the rails.” 

I was traveling east to Edmonton, 
berta, on VIA Rail Canada’s Cana- 
an line, whose refurbished 1950s 
paches evoke the heyday of railway 
avel. After crossing the Fraser, we 
ould head north and east, deep into 
ritish Columbia, before picking up 

ne river again at its Moose Lake 
eadwaters and then entering Jasper 
Jational Park in Alberta. The 24-hour 
ne-way journey is beautiful any time 

i year but especially now, when the 
sockies are mantled with snow. »30 
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THE LOCATION OF OUR NAVIGATION SYSTEM 
ALLOWS YOU TO DO SOMETHING RATHER NOVEL: 
KEEP YOUR EYES ON THE ROAD. 


A more innovative ECeuent of the 






navigation system” A supplemental 
side-curtain air bag’t that protects 
passengers in all three rows. A 





i 
qj 
Fy 


column mounting with energy absorption 


patent-pending breakaway steering 


straps to help control occupant forward motion 
in high-severity impacts. And an additional air bag just to 


protect the driver’s knees. Is it any 
CHRYSLER 


a ———— ((_))) ane 
highest safety rating in both front- and side-impact crash tests? Starts at Oy, 


$29,525; as shown, $32,8954 Pacifica. WELL BEYOND THE SUV PACIFICA 


wonder Pacifica is one of the few vehicles to receive the government's 


THE U.S. GOVERNMENT'S HIGHEST *®**®¥*®*®* FIVE-STAR CRASH TEST aaa) enor 
When equipped with optional side-curtain air bags. 


; ‘Optional feature. Always wear seat belts. Rememiber, a backseat is the safest place for children 12 and under. *MSRPs exclude tax. 
44 See dealer for a copy of the 7- year/70,000-milé Powertrain Limited Warranty. Transferable to second owner with fee. A deductible applies. 


CALL US AT 800.CHRYSLER OR VISIT US ONLINE AT.CHRYSLER.COM/PACIFICA TO FIND OUT MORE 
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Riding the 

i 
snowy rails 
VIA Rail Canada’s 
Canadian. Our journey ran 
between Vancouver, B.C., 
and Edmonton, Alberta, a 
24-hour trip with optional 
stopovers along the way. 
From Edmonton, the train 
continues east to Toronto, 
for an additional cost. Van- 
couver to Edmonton from 
$566 Canadian ($427 U.S.), 
including a private room and 
meals. Any stopovers must 
be noted when making reser- 
vations. www.viarail.ca or 


(888) 842-7245. 
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‘The Canadian line is not the only 
inviting winter train excursion in the 
West. Other trips—both multiday and 
less expensive one-day excursions— 
lead into the Cascade Mountains, the 
Sierra Nevada, and the Rockies. See- 
ing the West’s great mountain ranges 
in their white coats, from the comfort 
of a dining or observation car, is an 
experience you owe to yourself at 
least once. 


From recklessness to reality 
Like most of the West’s great rail 
routes, the one the Canadian travels 
has a riveting history. When, in the 
late 1800s, Canadian Prime Minister 
John A. McDonald proposed that a 
Canadian transcontinental railway 
stretch west from Ottawa to entice 
distant British Columbia to joi the 
fledgling union, the plan was called 
“an act of insane recklessness.” And 
looking at the geography involved, 
the plan still seems crazy. The govern- 
ment sought to construct a railroad 
almost 1,000 miles longer than any 
yet built, through land still largely 
unsettled by white people, and want- 
ed it completed within 10 years. 


BAGGAGE % 


ae 


In the end, they built two trans- 
continental routes: a government- 
funded, more southerly one through 
Banff, Alberta, and a privately built 
northern one through Edmonton— 
the route I took. 

The years of work were worth it, 
I decided after a dinner of wild sal- 
mon and British Columbia wine. 

In the dome car later, while a movie 
played in the lounge below, I pon- 
dered the scenery yet to come. I 
watched the locomotive’s beam high- 
lighting craggy rock walls and dark 
conifers, mesmerized as the vintage 
stainless steel cars ahead glinted peri- 
odically in the glow of the signal 
hghts. 

It was hard to rouse myself from 
the down duvet-covered bed in the 
morning, but a 7:30 breakfast proved 
to be perfect timing. I caught a 
glimpse of the angular peaks of the 
Monashee Mountain Range out the 
west windows of the dining car, just 
before the river canyon below us filled 
with misty clouds pumping out snow. 

So that eastbound riders can savor 
the scenery during daylight before ar- 
riving in the town of Jasper, Alberta, 
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Totem polei/ 
and snowy )) 
views at 

the Jasper # 
station. i 
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_ Crack open some fun with a month 
_ of events throughout San Francisco! 
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TRAVEL 


the train intentionally adopts a slower 
speed in the mountains. After breakfast, 
the majority of the 15 or so passengers 
in the posh Silver and Blue sleeping class 
staked out seats in the dome, where the 
unique pop-up design provides 360° 
views, or in the lower-level bullet car, 
which offers wraparound vistas out the 
back of the train. 

The cloudy weather meant I missed 
12,969-foot Mt. Robson, the highest peak 
in the Canadian Rockies. But since that 
mountain is only completely visible about 
14 days a year, I instead held out hope that 
the clouds would part in time to spot Sev- 
en Sisters Mountain. About 30 miles away, 
after Moose Lake, its uneven, spiny top 
came into view out the train’s west side. 
Fortunately, I thought to look back in time 
to see the morning sunlight dappling its 
northern face. 

Before I knew it, we had traversed Yel- 
lowhead Pass, one of the lowest in the 
Continental Divide, yet, at 3,718 feet, the 
highest point the train crosses. Nearing 

Jasper on the descent, one couple had 
their noses glued to the glass. As we 
chugged by the prairie, they caught a rare 
glimpse of a moose, standing next to the 
tracks. The rest of us had to be satisfied 
spying elk grazing farther off in a nearly 
frozen marsh. 

After a weekend of snowshoeing and 
ice-skating in Jasper, I got back aboard the 
Canadian and continued east. Now I had 
a chance to spot wildlife in the Athabasca 
River Valley. The area is called the Elk 
Range for the large herd that grazes there. 
Beyond the valley, I could see the Canadi- 
an Rockies rising on all sides. 

A pair of snowboarders in front of me 
played Scrabble and the train guide tried 
to entice us into a hole of golf on his roll- 
out putting green, but I was content with 
the view of the bold, 1,000-foot limestone 
cliff that stood out to the south as Roche 
Miette. When the tracks curved as we left 
the peaks and descended into the winter- 
white plains around Edmonton, I craned 
around in my plush seat, holding onto the 
perfect panorama of the Front Range cir- 
cling frozen Lac Brilé, and I thought that, 
at least on a train, winter was my favorite 
season of all. 
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More wintertime 
railway journeys 


For a higher ticket price, most of 
these trains offer first-class service, 
including food and seating in a 
special car, often with a bar. 


Day trips 

CANON CITY, COLORADO 

Royal Gorge Route Railroad. This 
two-hour round-trip ride from Canon 
City to Parkdale, Colorado, and back 
ventures through Royal Gorge, pass- 
ing 1,000 feet below the world’s 
highest suspension bridge. Where 
the river canyon narrows to 30 feet, 
the train skims the rapids on a sus- 
pended track. Weekends only 
through mid-May, then daily 
through Oct; $27, $17 ages 3-12, 
Sat dinner train $80, Sun lunch 
train $60. www.royalgorgeroute. 
com or (888) 724-5748. 


DENVER 

Winter Park Ski Train. A Denver 
tradition for nearly 65 years, this 
train—the largest passenger train 
in the United States—delivers up to 
750 passengers per trip to the base 
of the Winter Park ski area. High- 
lights include views of Boulder’s 
craggy Flatirons and a trip through 
the 6%4-mile Moffat Tunnel. Fri-Sun; 
from $45. www.skitrain.com or 
(303) 296-4754. 


DURANGO, COLORADO 

Durango & Silverton Narrow Gauge 
Railroad. Originally constructed for 
hauling valuable ore, this route 
along the Animas River became a 
tourist attraction as soon as the first 
train rolled down the tracks in 1882. 
Today it’s the only railway that oper- 


ates steam locomotives through the 
winter, scheduling five-hour trips 
into San Juan National Forest to 
stop for hot cocoa and cider in Cas- 
cade Canyon. Wed-Sat through Mar 
9, daily Mar 10-May 7; $45, $22 
ages 5-11; www.durangotrain.com 
or (970) 247-2733. 


Longer excursions 


BAY AREA TO RENO 
Amtrak’s California Zephyr. The 
route of this popular train offers 
great Sierra Nevada scenery in both 
directions, but perhaps the best view 
comes as you crest the mountains 
near Donner Pass to see icy Donner 
Lake cupped in a snowy bowl below. 
One daily departure from Emeryville 
and from Reno; $136 round trip. 
www.amtrak.com or (800) 872-7245. 
Key Holidays offers a Reno Snow 
Train package on a privately char- 
tered Amtrak train that includes 
some meals and entertainment. 
Departs Tue and returns Thu; from 
$169 round trip without accom- 
modations. www.keyholidays.com 


or (800) 783-0783. 


SEATTLE TO GLACIER 

Amtrak’s Empire Builder. From 
Seattle, the train crosses the 
Cascades before continuing east to 
Spokane. From here you enter some 
of the West’s most spectacular 
scenery as the train crosses northern 
Idaho and then skirts the southern 
boundary of Glacier National Park. 
Along the route, Whitefish and West 
Glacier Park make good destina- 
tions. Daily departures; from $304 
round trip. www.amtrak.com or 


(800) 872-7245. 
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NCL show you how different cruising can be. With Freestyle 
fis ing," you have the freedom to choose what to do and when 
: do it. Freedom to dine in as many as 10 different restaurants 
po fixed seating and your choice of dining companions. 
>dom to dress as you please. Freedom to follow your own 
dule or none at all. NCL gives you more freedom for every 








ie 
ec 
\ t of your cruise. It’s Freestyle Cruising and it’s only from NCL. 


I your travel professional, call 1.800.327.7030 or visit www.ncl.com 

































































TRAVEL | NorTHERN CALIFORNIA DAY TRIP 


Out for alate 


Explore the gastronomic and natural 
wonders of Marin County’s Larkspur 


BY AMY McCONNELL 
PHOTOGRAPHS BY MARTIN SUNDBERG 


At the turn of the century, San Franciscans used to 
flock across the Golden Gate to Larkspur for out- 
door dances and sleepovers in the mild-weathered 
woods. These days San Franciscans are still flocking 
to Larkspur—only now it’s for the food. 

“It’s so close to Mt. ‘Tamalpais and it’s such a 
quaint little town, with history and parades,” says 
Roxanne Klein of the all-raw, all-vegan restaurant 
Roxanne’s (dinner Mon-Sat; 320 Magnolia Ave.; 





415/924-5004). 
te, Her new book, 
% 
we A Dawn Falls 4 Raw (Ten Speed 
S eee > ae ae 
i} Dawn Falls cece Press, Berkeley, 
. € . Re 
aot Madrone Levey 2003; $35; www. 
“eos A and ; 
: WY ve eae tenspeedpress. 
a” SHoo-Keo-E\Koo Trail % ~*~ com), which she 
a . 
Pais D, wrote with Char- 


2 O 0.5 mi 
° — a 


lie Trotter, has 
made Roxanne’s 


Locating Larkspur 

WHERE: From San Francisco, take U.S. 101 15 
miles north to the Tamalpais Dr. exit, then go 
west | mile to Magnolia Ave. to reach Larkspur. 
FY1: Trail information is available from the 
Marin County Open Space District (www. 
marinopenspace.org or 415/499-6387). 


an even hotter 
commodity than 
when it opened 
in late 2001. 
“Other places 
just don’t have 
the same soul,” Klein says. Or the same food- 
obsessed crowd: ‘Tables at Roxanne’s often book a 
month in advance, and the prix fixe tab starts at 
$44. Now the rest of us can order cheaper take-out 
vegan concoctions next door at Roxanne’s Io Go 
(316 Magnolia; 415/924-9088). 

Across the street is the entrance to Baltimore 
Canyon Open Space Preserve and neighboring pre- 
serves. Walk about 1 mile up Madrone Avenue 
(which turns into Water Way) to the start of the 
Dawn Falls Trail, which parallels Larkspur Creek 
through a shade-filled, second-growth redwood for- 
est about another mile to the creek’s origin, 35-foot- 
high Dawn Falls. Here the trail connects with 
others; take the Hoo-Koo-E-Koo Trail '/1 mile south 
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for a sweeping view of the bay and San Francisco. 

Back in town, reward yourself with award- 
winning cannoli pastries at Emporio Rulli (464 Mag- 
nolia; 415/924-7478). Or hit happy hour at the Lark 
Creek Inn (happy hour 5-7 Mon-Fri, lunch Mon-Fn, 
brunch Sun, dinner daily; 234 Magnolia; 415/924-7766), 
housed in a handsome yellow Victorian; it was 
Marin County’s first destination restaurant when it 
opened in 1988. Have dinner a few doors down at 
New England clam shack-style Yankee Pier (lunch, 
dinner daily; 286 Magnolia; 415/924-7676), or Left 
Bank (lunch, dinner daily; 507 Magnolia; 415/92 7- 
3331), which serves rustic bistro fare. 

Like those early urban pleasure-seekers who 
camped out here for days on end, you may find that 
you never want to leave. # 
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with flexible support options: 


Tastefully adapts to any design 


Low maintenance vinyl supports 
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Imagine. . . an attractive and flexible way to 
cover your deck or patio with large retractable 
shade. This revolutionary, yet simple, 
retractable shade system let’s you add shade 
anywhere. Overhead canopy kits are available 
to attach to your house, or to an existing or 
new wood support structure you design - 
a chance to be creative! Or, you can use our 
complete support structures in aluminum or 
vinyl. Whether you're seeking shelter from the 
sun’s intense rays, or simply jazzing up the patio 
area, you'll appreciate the many benefits of 
ShadeTree’ Retractable Canopies. 

Modular, yet custom-made to fit your area - 

and requires no pitch! 

Canopies extend or retract - spans over 20’ 

Easy do-it-yourself installation, or we'll arrange 

installation for you 

Patented wind protection * Financing available 


Featuring over 30 Sunbrella® outdoor decorator 
fabrics (guaranteed not to fade) to create your 
own fashionable “outdoor room” 


Matching privacy blinds available 


For a FREE on-line cost estimate, visit: 
www.shadetreecanopies.com/2092 


Also available on-line ... FREE catalog, video, 
interactive CD-rom & fabrics swatches. 


Elegant shade systems for residential & commercial outdoor living 


deck or patio! 


Retracts for 
Sun or Shade 


er EE 
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SORENESS SIL SETS. 


Shadelree 


Retractable Deck & Patio Canopies 


Call for FREE ShadeTree® Catalog 
1-888-31-SHADE 


(1-888-317-4233) FAX 614-844-5991 
r ShadeTree’ Retractable Canopies 
6317 Busch Blvd + Dept. 2092 
Columbus, OH 43229 
I J YES! Please send me your FREE Catalog. 
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| TRAVEL 


Utah sleepers 


| | Ski uncrowded slopes at 
four lesser-known ski resorts 


| BY KURT REPANSHEK 

I PHOTOGRAPH BY DAN CAMPBELL 
| Thick blankets of fluffy, untracked snow, finely mani- 

cured runs, expansive bowls with great pitch, acre after 

acre of aspen and conifer glades to explore: ‘These 

1H1( descriptions aptly apply to Utah’s Olympic-caliber 

| || brand-name resorts. But they also perfectly characterize 

| 

| 





a handful of the state’s lesser-known ski mountains. 
While the quartet of winter resorts listed here don’t 

always find themselves in the headlines or featured in 

| ski or snowboard magazines, they do offer great ter- 

|} rain, uncrowded slopes, and short lift lines. And that’s 

to your advantage. All have day lodges, food service, 

and lodging either at the base or nearby. For help 

| with Utah winter vacation planning, contact Ski Utah 

| (www.skiutah.com or 800/754-8824). 


| NEAR SALT LAKE CITY 

Brighton Resort has long called itself “Utah’s family 
resort.” While Brighton isn’t the state’s only family- 
| friendly resort, your kids may already be familiar 

| with it—it’s featured in “Amped,” a computer snow- 

| boarding game. 

Sitting atop glacier-formed Big Cottonwood Canyon, 
Brighton’s trails and glades fall below three peaks that 
top 10,000 feet. One reason families like Brighton is 
that with all this terrain, skiers and snowboarders of 
widely varied abilities can ride the same lifts up, take 
different routes back down, and reconnect for another 
| lift ride to discuss their runs. The 20-room Brighton 

Lodge (801/532-4721) offers minimal accommoda- 
I | tions, so most skiers just come for the day. 
Best RUNS: From the top of the Crest Express lift, 
snowboarders can hit three terrain parks for half-pipe 
aerials and rail grinding. Skiers can cruise Thunder 
| Road to Deer Park to Hawkeye Access and meet their 
| boarder brethren at the bottom. 











| reFuEL: For burgers, chili, soups, and sandwiches, 
| head to the Alpine Rose above Brighton Center. More 
substantial fare—pasta, poultry, seafood, and beef— 
is served at Molly Green’s next door. 
petaits: Seven lifts with 1,745 feet of vertical drop. 
| Open daily into April; $41, ages 10 and under free. 12601 
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Big Cottonwood Canyon Rd.; www.brightonresort.com or 
(801) 532-4731. 


Solitude Mountain Resort enjoys living up to its 
name. But these days, with the recent completion of 
the core base village and addition of a lift into Honey- 
comb Canyon, it lags behind Utah’s top tier of resorts 
only in name recognition. 

Thanks to the lack of crowds, Solitude’s 1,200 acres 
stll ski much bigger than that number might indicate. 
Honeycomb Canyon’s 400 acres never get skied out, 
and the Black Forest section offers countless powder 
stashes for skiers and snowboarders comfortable with 
dancing in the trees. Free-riding, not terrain parks, is 
the dominant theme for snowboarders. 

Lodging options abound in Solitude’s village 
(www.skisolitude.com or 800/748-4754). 

Best RUNS: Honeycomb Canyon offers powder hounds 
such a sprawling expanse that the day after a storm, 
you can traverse untracked snow until the lift closes. 
reFueEL: Enjoy family dining with an Italian flavor at the 
Creekside Restaurant. Midmountain, Sunshine Grill’s 
deck lets you catch some rays over a burger or chili. 
petaits: Eight lifts with 2,047 vertical feet. Open daily 
into April; $45, $24 ages 7-13. 12000 Big Cottonwood 
Canyon Rd.; www.skisolitude.com or (800) 748-4754. 


NEAR LOGAN 
Beaver Mountain Ski Area is stashed along the Utah- 
Idaho border within the thick timber of the Wasatch- 
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e National Forest. Since it’s out 

MW) sight, it’s out of mind for most skiers. 
ind that’s a pity. This 660-acre day 

‘e is scenic, has great glade and 

Hine skiing, and is in the track of 

5 ent powder-dumping storms. 

saver doesn’t know crowds; as a 

sult, there are no lift lines to slow 

ur exploration of this hidden gem. 

¥ This mom-and-pop area—family- 

lim since 1939—has so far avoided 

rporate intrusion and offers little but 

ing and snowboarding. Base ameni- 

are spartan, with no base lodging 

sumptuous buffets. But you’re here 

r the skiing, right? 

/ The best lodging options are back 
own the canyon in Logan (www.tour 

evalley.com or 800/882-4433). 

ist RUNS: Lhe arrival of Marge’s 

Waple chair in the Lone Pine canyon 

St season opened some incredible 

pen glades for exploration. For pure 

yeed, Ted’s Rock, Wapiti, and Red 


ail are broad intermediate cruisers. 
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rEFUEL: A short-order cafeteria at the 
base serves burgers, brats, and fries; 


on weekends look for the open-air bar- 


becue at the base of Marge’s ‘Triple. 
petaits: Four lifts, one rope tow, 1,600 
vertical feet. Open daily through March; 
$28, $22 ages 11 and under. 27 miles east 
of Logan via U.S. 89; www.skithebeav.com 
or (435) 753-0921. 


NEAR OGDEN 

Powder Mountain Winter Resort has 
been discussed, in recent years, as 

a possibility for becoming Utah’s next 
major destination resort. ‘Thankfully, 
that day has not yet arrived, and this 
family-owned resort remains a haven 
for die-hard skiers and snowboarders 
focused on turns, not attire. More than 
one day is needed to explore the 5,500 
acres of terrain. 

Though not packing any perilously 
steep chutes, Powder offers acre after 
acre of great cruising terrain, both 
groomed and ungroomed. ‘The snow- 


mit it. You didn't grow up longing to be a systems analyst. 


Dpy trails await you in Arizona, where every road leads fo new adventures. Why not indulge a fantasy? 





cat skiing beneath 9,422-foot James 
Peak will test your thighs with more 
than 2,100 feet of vertical. 

The Columbine Inn (801/745-3772) 
at the base area has condos and rooms; 
also check nearby Ogden Valley 
(www.ogdencvb.org or 866/867-8824). 
Best RUNS: It takes three lifts to reach 
Cobabe Canyon, but the effort is 
worth it. The canyon abounds with 
tree runs and open meadows that rou- 
tinely fill with powder. Natural terrain 
parks are carved out of the trough of 
the canyon, and there are even some 
groomed beginner runs. 

REFUEL: Lhe view from the mountain- 
top deck at the Hidden Lake Lodge 
complements its chili. At day’s end, 
warm up with a drink in front of the 
fireplace at the Powderkeg. 

petaits: Four lifts, three surface tows, 
2,100 vertical feet. Open into April; 
$41, $24 ages 5 and under. 19 miles east 
of Ogden via State 158; www.powder 
mountain.com or (801) 745-3772. 


For your free travel packet, including an Official State Visitor's Map and Calendar of Events, contact the 











Arizona Office of Tourism foll-ftee at 866-806-8228. 
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Bring your 
binoculars 
to spot bald 
eagles on 


placid 
Millerton 
Lake. 
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Where 
eagles fly 


Watch them soar near 
Fresno and Paso Robles 
BY LISA TAGGART 


Early on a winter morning, Millerton 
Lake, about 20 miles north of Fresno, 
shines in the golden light. The steady 
dip and sweep of canoe paddles in the 
calm water is mesmerizing. The mur- 
mur of the oars and an occasional creak 
from the boats are the only sounds. 
‘The dozen or so paddlers in my group 
are here to see bald eagles. We want to 
get a glimpse of California’s most mag- 
nificent bird, whose outstretched wings 
could span the length of my canoe tip 
to tip—about 7 feet. February is one of 
the best months to view bald eagles in 
Central California, as migrating birds 
hang out for the winter around lakes 
and reservoirs. 
‘Two good spots for viewing the rap- 
tors are at Millerton Lake and Lake 
San Antonio, 25 miles northwest of Paso 
Robles. You can take pontoon-boat tours 
at either lake, guided by park rangers or 
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volunteers; at Millerton, you can also 
join a canoe tour led by the nonprofit 
conservation group San Joaquin River 
Parkway and Conservation Trust. 

Before paddling out, participants in 
both Millerton tours learn about the 
birds from a state park ranger. Seriously 
endangered in the 1970s, California’s 
population of bald eagles has grown in 
the last 30 years due to intensive resto- 
ration efforts by parks and environmen- 
tal groups. ‘Though the population is 
sull fragile, today as many as 1,000 birds 
overwinter in the state. At Millerton 
Lake, five pairs were sighted last year. 
At Lake San Antonio, close to 30 bald 
eagles were seen. 

The lapping of water against the 
boats adds to the soothing rhythm of 
the morning. So when river guide Lynn 
Dee Owens lets out a gentle shriek, 

I’m startled. 

Owens catches herself and points to 
an oak tree on a steep bank ahead of us. 
On it is a bald eagle, a juvenile, with a 
brown head dotted with white patches 
instead of a full crown of white. 

“Only a juvenile,” Owens says, disap- 
poitment in her voice. But the rest of 
us are thrilled nonetheless. It’s not just a 
beautiful bird we see, but the state’s wild 
future. We'll take a baby eagle, sure. 


BE EAGLE-EY 


Lake San Antonio Eas 
Watch Tours. Winterir) 
population of up to 4t 
bald eagles. Video pre 
sentation and pontoor 
boat tour. Sat-Sun 
Jan-Feb; $10, reservat 
tions required. Monter, 
County Parks and Recs 
ation, 25 miles northw\ 
of Paso Robles; (888) |) 
588-2267. 


Millerton Lake. Winte 
ing population of 12 t 
15 eagles. Video sho 
and pontoon and cané 
tours. Pontoon-boat t¢! 
through Feb are led by 
California Parks and 
Recreation; $10, reser 
tions required; (559) 
822-2332. Canoe tri 
through Feb are led bys” 
San Joaquin River Pari 
way and Conservationy 
Trust; $40, reservation 
required; (559) 248-8¢) 
ext. 110. 
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THE JEEP TRAIL RATED” SYSTEM. Yeah, we’re tough on our 4x4s. We put them through 
a series of rigorous tests under grueling conditions with unreasonably high expectations. 
The result? A TRAIL RATED badge that shows every Jeep 4x4 is capable ONLY INA 
of getting you safely through some of the most extreme situations. To vt ie 
learn all about the incredibly capable TRAIL RATED Jeep 4x4s and their @ ae 
impressive 7-year/ 70,000-mile Powertrain Limited Warranty, please visit us TT 

at jeep.com/trailrated IF IT’S NOT TRAIL RATED, IT’S NOT A JEEP 4x4. JEEP.COM 






\ Jeep and Trail Rated are trademarks of DaimlerChrysier Corporation. 
*See dealer for a copy of this limited warranty. Transferable to second owner with fee. A deductible applies. 
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Dishes for 
sharing 


Add extra romance 
to any dinner date 


BY KATE WASHINGTON 
PHOTOGRAPH BY 
CATHERINE KARNOW 


With small-plate restaurants pop- 
ping up everywhere these days, 
sometimes it’s easy to forget the 
pleasure afforded by large plates. 

A romantic dinner is made even 
more so when you share a single 
delicious dish. And if you’ve for- 
gotten the fun of going halves on 
a roast chicken or an airy soufflé, 
plenty of Bay Area restaurants 
haven’t. Order these dishes for two, 
and you won't have to worry about 
stretching across the table for a bite. 
For two people who finish not only 
each other’s sentences but also each 
other’s dinners, these restaurants 
are the perfect places to celebrate. 


French kiss 

Cafe Jacqueline would be among 
the most romantic restaurants » 

in town even if it weren’t for the 
creamy soufflés at the menu’s 
heart. Order the delectable crab 
soufflé ($50); you'll have plenty of 
time to gaze into each other’s eyes 
before it arrives, puffed, browned, 
and rich with crabmeat. The only 
thing better is the chocolate soufflé 
for dessert ($30). Technically, 

it’s big enough for three or four 
people, but my husband and I 
were enchanted enough to spoon 
up every sweet bite. Special menu 

on Valentine's Day. Dinner Tue-Sun; 
reservations required. 1454 Grant Ave., 
San Franasco; (415) 981-5565. 
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Coastal sophistication 
Cetrella Bistro and Café hits the 
perfect notes for a romantic get- 
away to the coast, from the cozy 
fireplace to its rib-eye steak for two 
with addictive pommes frites ($28). 
The only potential problem is a 
difference of opinion on how you 
like your steak cooked. One of 

us likes medium, the other rare, 

so we ordered medium-rare— 
compromise being key to mar- 
riage. But our waiter leapt in to 
suggest that the kitchen could 
cook each half of the steak a differ- 
ent way, pleasing us both. That’s 
my kind of compromise. Special 
menu on Valentine's Day. Dinner daily, 
brunch Sun. 845 Main St., Half Moon 
Bay; (650) 726-4090. 


Seafood spectacular 

500 Jackson may be brand new, 
but its lavish, super-fresh clambake 
for two ($60) draws on tradition. 
This dish is pure luxury: a glori- 
ous pile of clams, mussels, corn 

on the cob, spicy sausage, and a 
bright-red lobster, all roasted on 


a bed of seaweed and served table- 
side. Our waiter, a recent Boston 
transplant, said the only thing 
missing was the customary plastic 
bibs. For the sake of style—and 
romance—we were glad to dis- 
pense with that particular tradi- 
tion. Dinner daily, lunch Mon-Fri; 
reservations required. 500 Jackson St., 
San Francisco; (415) 772-1940. 


City lights 

Zuni Café has been at the heart of 
San Francisco’s restaurant scene 
for years: Everybody goes there, 
from couples just married at near- 
by city hall to tourists fresh off the 
plane. When you and your sweetie 
have bent across the table to share 
the justly celebrated roast chicken 
($38), battling for the last luscious 
scrap of bread salad, you'll know 
why. While you wait the requisite 
50 minutes, enjoy the pristine oys- 
ters or sparkling wine in the city’s 
most classically stylish spot. Lunch, 
dinner Tue—Sun; reservations recom- 
mended. 1658 Market St., San Fran- 
asco; (415) 552-2522. @ 





























SED 


Strong 
Women 
Summit 


CELEBRATE 
YOUR STRENGTH 


AT THE 2004 
STONYFIELD FARM 
STRONG WOMEN SUMMIT. 


June 4-6, 2004 
Claremont Resort and Spa 
Berkeley, California 


The Stonyfield Farm Strong 
Women Summit is designed to 
help you discover new ways to 
succeed in the face of everyday 
stress. All while enjoying the 
timeless ambiance and grandeur 
of this gracious resort and spa. 


Hear powerful, uplifting speakers: 


Erin Brockovich 
Internationally renowned activist 


Miriam Nelson, PhD 
Best-selling author 


You'll attend seminars on women’s 
health, nutrition and how to 
achieve better balance in your life. 
Learn new ways to develop positive 
thinking and personal power. 
Join the hundreds of women who 
have already experienced this 
inspirational experience. 


To learn more visit 
Stonyfield.com/strongwomen 


Stonyfield Farm is committed to 
educating girls and women about 
health, nutrition and fitness. 


We Welcome You. 
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Executive 

chef Warren 
Weekes shows 
off a finished 
chocolate-basket 
dessert during 

a class at 

Rio Rico Resort 
near Nogales. 


cd for 





Resort cooking 
classes 


Learn the nuances of Southwest cuisine 
from top Arizona instructor-chefs 


BY NORA BURBA TRULSSON ial 


PHOTOGRAPH BY EDWARD McCAIN : 
Hote 


Using kitchen tongs and a small utility knife, the chef gingerly!) in 
plucks fuchsia-hued fruits from one of the garden’s prickly-pez. GW 
cactus and puts them in a big plastic bucket. The rest of us watel in); 
from up the hill as we fill smaller buckets with bell and chili Yes 
peppers, chives, and cilantro. Our harvest is part of chef Chri 4q 
Pedersen’s garden tour, which will be followed by a cooking jij. 
demonstration and lunch at Tucson’s Westward Look Resort, hui 

Several Arizona resorts and cooking schools offer courses a 
in Southwest cuisine. Classes can delve into everything from | jij, 
indigenous desert ingredients and grocery-shopping tips to th’ /it\:: 
regional influences of Mexican, Spanish, Anglo, and Native .” 
American cultures. Some classes are demonstrations, while yy, 
others are hands-on experiences. You can participate for a few ison 
hours, a half-day, or even make a weekend out of culinary ah 


learning. And yes, you'll get to do plenty of tasting. (00 


maition 
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r arning 
ind eating 


sre are five of Arizona's best 
oking programs. Class sizes are 


ed and can fill quickly, so call 
ead for reservations. 


SBEE 
isbee Cooking School 


slen Saul came to the old min- 
g town of Bisbee by way of 
rkeley, California, where pio- 
tering restaurant Chez Panisse 

is her neighborhood meeting 
ot. Saul emphasizes Southwest- 
a and regional Mexican cuisine, 
occasional forays into Cajun, 
yeole, Italian, and Spanish 

lods. Most of her weekly classes 
e held in a refurbished miner’s 
bin, where participants gather 
ound a long communal dining 
ble for hands-on chopping, mix- 
g, and sautéing to create a 

ree- or four-course meal 

atched with beer or wine. 

HEN: Year-round; classes on 
jute Creole cuisine Feb 7, and 
eative vegetarian Feb 21. 

DST: $40 (includes dinner 

id wine). 

PNTACT: www.geocities.com/ 
sbeecookingschool or (520) 
32-3882. 


EAR NOGALES 
no Rico Resort 


Kecutive chef Warren Weekes 
ifers a weekend’s worth of what 
terms “extreme cuisine.” On 
urdays he leads a culinary tour 
puth of the border, stopping for 
Waditional meals at two restau- 
its. The five-hour tour includes 
ek through a Mexican grocery 
d offers insight into the sur- 
nding communities as the 
voup drives past the border’s 
biquitous maquiladora (manufac- 
ring) plants. Sundays, Weekes 
(aches a four-hour hands-on 
Booking class that moves from the 
Wisort’s garden to its commercial 
iM tchen. Participants are outfitted 
J ith hats, aprons, knives, and cut- 
ng boards, then tackle every- 
Ding from regional Mexican 

sine to mole sauces to dessert. 
HEN: Sat and Sun Oct-Nov and 
in—May; some tours and classes 
summer. 
3ST: Culinary tour, $60; cooking 
ass and tastings, $30. Accom- 
odation packages are available. 


INTACT: www.rioricoresort.com 
/ (800) 288-4746. 
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PHOENIX 
Les Gourmettes 
Cooking School 


“Dearie, you should start your 
own cooking school,” Julia Child 
told Phoenix resident Barbara 
Fenzl when they met more than 
20 years ago. Fenzl took the 
advice to heart, studying at 
London’s Le Cordon Bleu, then 
launching a school at her home 
in 1983. Host of the 13-week 
PBS cooking series Savor the 
Southwest, Fenzl offers 1'/2-hour, 
Southwest-inspired cooking 
demonstrations followed by meals 
with wine three or four times a 
week. Quite often Fenzl brings in 
guest celebrity chefs such as Rick 
Bayless and Jacques Pépin. 
WHEN: Sep—May. 

cost: $55-$70 (includes meal). 
CONTACT: (602) 240-6767. 


SCOTTSDALE 


Westin Kierland 
Resort & Spa 


Each month, chef Douglas 
Rodriguez gathers a small group 
in Deseo, the resort’s sleek signa- 
ture restaurant, for two hours of 
Latin-inspired cooking demonstra- 
tions. Participants get in the mood 
with a cocktail, such as a mojito 
or sangria, as Rodriguez follows 
the culinary trail of the Spanish 

in the New World. The chef, who 
has penned cookbooks including 
Latin Flavors on the Grill, demon- 
strates appetizers such as ceviche, 
grilled entrées, and desserts such 
as flan or tres leches. Wines from 
Argentina, California, Chile, and 
Spain are paired with the food. 
WHEN: The third Saturday of each 
month Jan—Oct. 

cost: $48-$68. Accommodation 
packages are available. 

CONTACT: (480) 624-1030. 


TUCSON 


Westward Look Resort 


Demonstrations and recipes 
emphasize fresh, regional ingredi- 
ents, such as roasted tomato 
chicken tortilla soup and double 
corn-chili muffins. 

WHEN: Year-round. Garden tours 
every Saturday at 10 a.m.; on the 
fourth Saturday of each month, 
they are followed by cooking 
demonstrations and lunch. 

cost: Garden tours, free; 

cooking demonstration and lunch, 
$28. Accommodation packages 
available. 

CONTACT: www.westwardlook.com 
or (800) 722-2500. @ 


FEBRUARY 2004 SUNSET 43 






a 


mH 





The ultimate San Francisco weekend! 
Purchase this great hotel package by March 31 


for travel through November 30, 2004. 


Just visit us at www.sfvisitor.org or call 1-888-782-9673. 


$600 value 
for only 


$350 


First 100 reservations 
receive a certificate 
for a free 1-pound box 
of See’s® Candies! 


www. Sfvisitor.org 
1-888-782-9673 


Package includes... 


+ Two-night stay at a four-star hotel 


(double occupancy, Friday/Saturday, 
subject to availability) 


« $100 dining certificate for one of 
San Francisco’s great restaurants*™* 


* One-day rental of a mid-size car 


from Dollar Rent-a-Car 


(pickup at SFO or downtown location)** 


+ 2 Red & White Fleet bay cruise tickets 


« $50 discount ona 
Hornblower dining cruise*™* 
(2 tickets minimum purchase) 


+ Your choice of a private wine tasting tour at the 


Franciscan Oakville Estate** in Napa or a one-day visit 
to Copia, The American Center for Food & Wine with 


a complimentary dessert at Julia’s Kitchen 


* 2 one-day passes to the new Asian Art Museum 


+ 2 three-day transit passes on San Francisco's Muni 


..and much, much more! 


SanFRANCISCcO 


Convention & Visitors Bureau 


Everybody's Favorite City* 


* Blackout dates may apply. This offer is valid while supplies last. 
** Reservations required; responsibility of guest. 






































































































ARIZONA 


SADDLE Up FoR 
WESTERN HOSPITALITY. 


Celebrate the spirit of the West at a 


20,000-acre guest ranch...with 100 horses 


for exploring rugged trails, and a challeng- 


Ing course that won Golf Mae anos 
Sy Iver Medal Awz ard as one of A\merica’s 
best resort | ayouts len njoy starlit campfire 
cookouts, trap & & skeet, nature programs, 
desert eep tours and fine dining — all just 
a short ride northwest of Phoenix. Por 
reservations from $176 nightly, including 


all meals, call 800-684-5040 


= 


CART aR 


A Historic Guest Ranch and Golf Club 


www.SunC,com 


1551 S. Vulture Mine Road, Wickenburg, AZ 85390 


CENTRAL COAST 
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SUNSEE TRAVEL DIRECTORY’ 


BED & BREAKFAST INNS 


California B&B 
ui Certificates 


Perfect for any 
—] \ occasion. 

"| Any amount. 
CABBI.com — your 
one source for over 
350 certified 
California Bed & 


Breakfast inns. 
yy. California Assocation of 
caksinemn Bed & Breakfast Inns 


Mendocino Coast 


1a Stewart House te 


Beautifully Restored B&B 
Fort Bragg, CA 
(800) 287-8392 (707) 961-0775 


www.oldstewarthouseinn.com 





CATALINA ISLAND 


FE WROD 


LU Te ie | 


Lake County 


www.lakecounty.com e¢ 1-800-lakeside 
Call for a free activities map 
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CENTRAL COAST 





CENTER OF THE GREAT GETAWAY 





Ei er 








CENTRAL COAST 
, ¥ 74 a4 
pe iti mapas +“ 


" 
| 

a RTO MET Te i q 
| 


(En ee ce dl 


@Hearst Castle®/CA State Parks 


HEARST.CAS@ am 


Located on Highway | on 





California's Central Coast. 
Reservations are required. 


Call (800)444-4445 


or reserve online at wr heartesrloiaay 





i 
} 


i 













NORTHERN CALIFORNIA 





AW) 


WEUVUATEEVELE VEUUE 


Guest Rauch 


Est. 1962 


ie 
~tP 

7s 
Ory 
| Experience western hospitality at its best ini® 





www.greenhornranch.com 


beautiful Sierra Nevada mountains. 
Where your horsemanship, riding skills and re 
talents are our focus. Activities for the whole fa) 4 
Take home a saddlebag full of memories t 


| to last a life ) 


Quiney CA see 











Call toll free or log on today to receive a 
free visitors guide packet. 1-866-546-4345 _* 
ext 202 or log on to www.visitSLO.com 
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COM EVCI EN) 





IDeostonuomairl(o 
watching up close, 
aula iles 
Monterey. 


$ 79 per pele 
Po) Re camera 

‘Package includes 

a deluxe room 

iKesem anno sTe| 

2 tickets to go whale watching. 


(831) 649-1414 


= 


Redondo Beach ., .« 


Enjoy the best of Southern California. 
Uncrowded. unhurried ale leet) 81 


1-800- yee Pere 
www.redondochamber.org 


GRAY WHALES/DOLPHINS 
All trips led by Marine Biologist 


3 hours trips Dec. thru April 


J (also: Humpback & Blue 2 Whales/Dolphins May-Nov.) Californsar 


peateetelesicons www.redwoodvisitor.org 


advertise call 1-877-748-0737 


Affordable Quality Rentals 
Call for $50 off your rental 


Some restrictions apply 


To Preview Vacation Homes Visit 
































800.346.3482 eee 


1-800-655-0608 
www. stayinlaketahoe. com 


Vacation Rentals 
# Homes, Condos, Chalets 


Uf 
SKI WEST Pe on 


Vacation Rentals, Inc. 


Winter & Summer Ra 5 
Luxury to Economy 
Northstar ° Tahoe Donner ® Truckee 
www.skiwestvacations.com (800) 339-5535 
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eB alate 


One night accommodations 
Two lift tickets * 2-for-1 brunch buffet 
2-for-1 spa pass 


SUPERSTAR ENTERTAINMENT 
Wayne Brady & Friends 
February 6-7 


Carrot Top 


Dana Carvey 
February 14-15 


March 19-20 


For Reservations call 866-844-2773 


mention code: PTSKI3 or visit www.CaesarsTahoe.com 


<A€SARS. 


TAHOE 


*Plus tax, per night. Sun-Thurs 
Subject to availability. Excludes groups or holidays. 
Expires 3/27/04. Caesars reserves all rights 
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aC eC ay 
ree 
a DINING 
| uf Pa er eu 
a Pam GET) 
BRUNCH 
LUNCH 
Pee AL 
1275 McKinstry Street, Napa, CA 94559 
Gift Certificates Available 
Accommodations ® four outdoor mineral pools 
¢ mud baths © mineral baths * massages 
1006 Washington Street, Calistoga, CA 94.515 
707-942-6269 
www.calistogaspa.com 





SAN DIEGO AREA 


Take It Off and Keep It Off 


The only “Exclusive Ladies and Mothers Fitness Vacations” at tthe beach 
in La Jolla, California. Limited enrollment. Separate children’s camps too! 


WWW.CAMPLAJOLLA.COM - 1-800-825-TRIM 
TA Ce 


SAN FRANCISCO/BAY AREA 





Te 
Amazing! 
See Hollywood Celebrities, U.S. Presidents, 
Scientists, World Leaders and of course 
our Chamber of Horrors. Come experi- 
ence what has delighted more than 
10 million visitors over nearly 40 years. 

In the heart of San Francisco’s Fisherman's Wharf 


800-439-4305 
e-mail: sales@waxmuseum.com 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
= selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 











SANTA CRUZ COUNTY 


Three Nights 
for the Price 
: of Two 













IN HOM! 
AND.COND¢ 


Paj aro'Dunes 


On Monterey Bay 


2661 Beach Rd., Bldg. 3 
Watsonville, CA 95076 
www.pajarodunes.com 


MPA e\=1 8 





seascape resort 


on Monterey Bay 


Ya ae Celt) 
Save 40% off all condominiums from Sunday—Thurs 
with 20% off all meals and beverages during your s 
sec bee] Te ee aT ae Patt as 


CMa CUT OM Re Amt Lok) Oia 
www.SeascapeResort.com 


A Golden 
State 


| Gardener’s 


Delight! 


Edited by Sunset Magazine senior garden editor Kathleeyay 
Brenzel, this user-friendly guide showcases the 10 be 5 
choices for California gardeners in all the key categorit| 
of plants, ranging from annuals, perennials, and trees * } ] 
ornamental grasses, roses, and ground covers. Each play yim 
listing includes complete care instructions. With advirf 
on creating the top |0 California garden styles and a sé 
sonal calendar highlighting year-round garden tasks, this 


y 


the ultimate book for Golden State gardeners. $19.95 a 
Available at your favorite in 
bookseller or visit us online at 


www.sunsetbooks.com 





SUNSeL TRAVEL DIRECTORY 


(OSEMITE/MARIPOSA COUNTY ISLAND OF HAWAII 


PURE, 


Discover Big Island luxury at Mauna Kea 
Resort, Enjoy two renowned hotels witti 
oceanfront accommodations, championship 
golf and world-class dining. 


PrinceResortsHawaii.com/HotDeals 
1-866-PRINCE-6 cps cove: PJ 





RESORTS HAWAII 


ISLAND OF MAUI 


all for ai 

asia 
Arle o14| 
fae Et le 





Saat RC Ca Sa 
Bees ee (eae ga ae 
CT Ee es ea 


” 





AYtposa Coveagtese 
Visiter Bureau 


Photo credit: Dan Ue ae 


COLORADO 


Honeymoon in a thatched roof, 
oceanfront cottage on 
eckenrid rs) Hawaii's Big Island. 
g colorado For more information on our 
* he ore inclusive honeymoon packages, 
call your travel agent or 


1-800-367-5290 
OR VISIT US AT: 


konavillagehoneymoon.com Recharge. Recreate. Rejuvenate. Celebrate 
K ' life like never before. The Renaissance Wailea 
Oona heer Beach Resort. Where service and hospitality 


; apace: 2 sts x ae will warm you like the island sun. And every 
at HISTORIC KAUPULEHU, THE BIG ISLAND OF HAWAII care is put to rest. 





ISLAND OF OAHU Rates start 


from $269. 
marriotthawail.com 
PARADISE ON THE BEACH Marriott Rewards 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on Participant RENAISSANCE 
famous Kailua Beach. Surfing, swimming, sailing. W, BEACH RESORT 
Just minutes from shopping, Waikiki and Honolulu Airport. Rate is plus ee 2 A 


; _ MAUI, HAWAII 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available. all taxes and is 


H i $3 ) O Call for color brochure. subject to availability. 1-800-992-4532 
V. Wong (808) 595-3168 
iS bo A - 15 Homelani Place, Honolulu, Hl 96817 


per person Web Site: http://www.808.com/hp/kailua/topmost.htm| 
buy 3, get the 4th free . eee 
| INSIDE 














| 
lodging and lifts 


lid 1/4/04 - 2/13/04 & 2/17/04 - 2/29/04 WN) PORMATION 


at ees cpesen oP ane capone 4 Free! The new Consumer Information 


Catalog of over 200 heipful Federal publications. : 
888.859.8953 Write: CONSUMER INFORMATION CENTER, 


www.breckenridge.com DEPT. E., PUEBLO, COLORADO 81009 ‘Condominium Rentals Hawaii 
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Maui's Best 
Vacation Packages 


Par 5 Golf Package 


¢ 5 nights, 4 rounds of golf, car 
Kapalua Ku‘uipo 
¢ 5 nights, car & amenities 


Villa, View & Vehicle... 


¢ 7 nights plus car 


from $995 */ppdo 
from $899 */ppdo 
. from $799*/ppdo 


Call your travel professional 


or (800) 545-0018 
Prices effective 1/19 - 3/31/04. > 


*Some restrictions may apply. 


The Kapalua Villas 
Maui 


www.kapaluavillas.com 
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ThyAf{AUI $ 
CondoMatic 


per day 


An ocean view suite including car 
All the comforts of paradise, a complete 
one-bedroom condominium and a Budget 
rental car included in our daily rate. 
Two-bedroom units from $259.00 daily, 
including a mid-size car. 


Check our website or call us for free 
nights and special package offers. 
1-800-669-6252 or www.Napili.com 


Be Na il Poit ft 
p RESORI 
Peak season rates slightly higher. Some restrictions may apply 


North Shore Kauai 


CONDO/CAR PKG FROM $129/DAY* 


*PLUS TAX & FEES, SUBJECT TO AVAILABILITY 





oceanfrontrealty.com 
1-800-222-5541 








1998 


GROOVY HOUSEBOAT VACATIONS 
RY te oC 
Lake Shasta ° California Delta 













Explore our playgrounds \ 

with the ultimate housebe) 

g vacation on four 
You HW Mai. ss the west’s 

most spectaculi 


% waterways. | ¥ 
cF Tn Fan... | 
Houseboat Vacatiot 


1-800-752-9669 


for information or a free brochure i 
www.sevencrown.com/sunse 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forests} 


Ire ee Ly 


LAKE OROVILLE: 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacrameniy 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (503) 589-3152 t 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 









HAWAITS ISLAND OF DISCOVERY 


| 

, 
7 
f 
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Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochu } td 


















Aloha is an expression of the heart passed down thru 
generations. Come feel the Aloha on Moloka‘i! © 


3 Sig? Bye sa | 
‘Ab Dhar Keane. the most t well haeivh of the Hawaiian words, it 

_ means hello, love, mercy, compassion, and so much more.’ Aloha’ is an 
essence or feeling that you can choose to be apart of. So come and 


ve experience true Aloha on Moloka‘i thru its. 4 
pbs most dramatic train ride in the Western Hemisphere! > untouched valleys, pristine beaches and its MOLOKA i 


people who enjoy the simple mings in life. aVWaAWarvavararvag 
COPPE R CANYON Hawaiian by Nature 
f ¢ 


Custom Daily Departures “Moloka‘i - it’s not glamour or glitter ge? - 1-800-800-6367 


is ours 3 it’s Hawai'i for real! www.molokai-hawaii.com 
Learning Adventures for 1-800-499-5685 : Y 


small Groups & Individuals www.ss-tours.com 


Die, ak ar, Wa Dm Mr, Wa ms es @ aes Oe) OO aa oe Ge 


“Everything you 
can imagine is real.” 


be 


1(800)519-7245 ~ 
WWw.montanarailtours.com 
ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete 
information, including rates, 
reservations, and accommo- 


dations, upon request. 


yo advertise call 1-877-748-0737 FEBRUARY 2004 SUNSET 







































































SUNSEE TRAVEL DIRECTORY’ 


OREGON 


| River Journeys 










Rogue, Taare! Salmon 


310 5 Day Trips For 
waaunily & Friends 





1+-800-3272601 


Www.windjammer.com 


PO Box 190120, 
oe Dept. 33, 
Miami Beach, FL 33119 


i) eee 


Bahamas, Caicos, Antigua, Virgin Islands 
Belize, Guatemala, Intracoastal & more 
=) Off-the-beaten path itineraries. 100 guests max. 
Casual. U.S. Flag. As seen on Public Television 
= It's like cruising on your friend's yacht. @ 

AMERICAN CANADIAN CARIBBEAN LINE 
800 556 7450 www.acc!-smallships.com 















SPECIAL CRUISES 


ota 


5 or6 nights é the elegant 
riverboat Canadian Empress, cruising the 
calm inland waters of the historic St. Lawrence 
& Ottawa Rivers. Experience the 1000 Islands... 
the remarkable International Seaway locks... 
castles, museums, resorts, historic villages 
& world-class capital cities. 


Kingston, Ottawa, Quebec City Departures 
Information or FREE brochures: 1-800-267-7868 
www.stlawrencecruiselines.com 


TRAVEL SERVICES 


Leese ee 


m BEST RESORTS, 


save up to... PRICES & WEEKS 


0 
vo m GREAT RCI & II 


EXCHANGES 
@ FREE CATALOG 


CALL (800) 704-0307 
HOLIDAYGROUPcom 


SAN JUAN ISLANDS, WASHINGTON 


off retail! 





| Sail the San Juan Islands 


Forested Islands 


ESCAPE SF Hidden coves 
THE od i Vivid Sunsets 


ORDINARY 


Plentiful Wildlife 
Gourmet Cuisine 
Six Day Cruises 


Brochure 800-729-3207 www.stsj.com 





WASHINGTON 








vacation 
from 

planning 
ells 


vacation. 


VIO C Cb bg ys 


eepthaiter * Vaca gee 








To De 


Planning your visit to Seattle Southside just, got easier. Let our friendly travel 


experts help you make the most of your vacation. Save on hotels and attractions. 


Discover the best in shopping, dining, sightseeing, and entertainment — all with 


one convenient call or click: 1 (877) 885-9452 © www.SeattleSouthside.com 
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THE PACIFIC NORTHWEST STARTS HERE 






WASHINGTON 


BELLINGHAM,WA 1-877-733-110) 


www.fairhavenvillageinn.com: | 


"i Gael pelts lS 
FAIRHAVEN VILLAGI 
em temelaela ae) meat eee Fal haven Dist 
2 blocks from the Alaska Ferry Terminal j 


BUY YOUR FAVORITE HISTORIC CO\ 


"ART.; 


Sunset Magazine 













For a limited time, use yo 





MasterCard” and receives) 


exclusive 10% discount c. 
q 





Sunset posters. To receiv: }) iil 
this discount, call 1-800- ) jin) 
227-7346 and ask 

for Ext. 5570 on weekdavi i). 
astern ay 


2m 











between 9 am 






and 4 pm 


Pacific Time. 












THE ART OF Bee POSTER 
X 36" $10.00 


If paying by check, make payable 





to: Sunset Publishing Corporation and ma} 





to Sunset Magazine, Attn: Posters, 80 Willol | Bh, 
Road, Menlo Park, CA 94025. 








Indicate which poster(s) you would like t 


order by specifying poster month and yee | 





The shipping charge is per order, not pe) 


poster. 


Visit 


to view other posters in this special 
collection. 





HELP STRENGTHEN 
AMERICA’S PEACE POWEF, 


BUY U. S. 
SAVINGS BONDS 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochuy) 


>=. a eee 


i) 2 all information 


tate or category, circle 
ate or category number. 


stination: Alaska 
ka Railroad 
rporation 
ka Sealife Center 
Anchorage Convention and 
7isitors Bureau 
aines Convention and 
Visitors Bureau 
Wrangell Convention and 
vi itors Bureau 
A aska 
Alaska Travel 
idustry Association 
ry Line of Alaska 


Arizona 
Arizona Office of Tourism 
Jity of Chandler 
Friends of Arizona’s 
Highways 
; Gainey Suites Hotel 
Rancho De Los Caballeros 


ornia 
1849 Condos 

isal Guest Ranch 

Bailey Properties Inc. 
Barona Valley Ranch Resort 
and Casino 

Caesars Tahoe 
California Association of 
Bed & Breakfast Inns 
Catalina Express 

Catalina Island Chamber 

of Commerce 

Catalina Island’s 

Pavilion Lodge 
Catalina Passenger Service 
Central Reservations of 
Mammoth 

City of San Luis Obispo 
| Fess Parker’s Wine Country 
inn & Spa 

ace Creek Inn and 

' Ranch Resort 
Greenhorn Creek 
e uest Ranch 


ADVERTISEMENT 


Hearst Castle Theatre 
Hotel del Coronado 

. Lake County Visitor Center 
Lompoc Valley Chamber 
of Commerce 

. Mammoth Reservation 
Bureau 

. Mariposa County 
Visitors Bureau 
Mariposa Inn in Monterey 
Mendocino County 
Alliance 
Mission Inn Riverside 
Monterey Peninsula Inns 
(Sunset Motel) 
North Cliff Hotel 

. Oakland Convention and 
Visitors Bureau 

. Oxnard Convention and 
Visitors Bureau 

. Pajaro Dunes on 
Monterey Bay 

. Pismo Beach CVB 

. Redondo Beach 
Visitors Bureau 

. Redwood Coast 

. Royal Scandinavian Inn 

. San Diego Museum of Art 

. San Francisco Convention 
and Visitors Bureau 

. San Luis Obispo 
County Visitors and 
Conference Bureau 

. Santa Barbara International 
Orchird Show 

. Santa Maria Valley Visitor 
and Convention Bureau 

. Santa Ynez Valley 
Visitors Association 

. Seascape Resort and 
Conference Center 

. The Wax Museum at 
Fisherman’s Wharf 

. Ventura Visitors and 
Convention Bureau 


Canada 
Hotel Grand Pacific 
Rocky Mountaineer 
Railtours 

. St. Lawrence Cruiselines 


Visit www.SunsetGetaways.com for more information. 


Visit www.SunsetGetaways.com 


Call 800-967-3189 


Mail the attached post-paid card 


Fax 413-637-4343 


Colorado 
162. Breckenridge Resort 
Chamber 


Guest Ranches 
163. Circle Bar B Ranch 


Hawaii 

164. Kahana Village 

165. Kaua‘i Visitors Bureau 

166. Kona Village Resort 

167. Mana Kai Maui 

168. Mauna Kea Resort 

169. Molokai Visitors 
Association 

170. Napili Point Resort 

171. Outrigger Hotels k Resorts 

172. Renaissance Wailea 
Beach Resort 

173. Sullivan Properties 

174. The Kapalua Villas 


175. Houseboats 
176. Houseboats.com 
177. Seven Crown Resorts 


Idaho 
178. Idaho Travel Council 


179. International Travel 

180. S & S Tours 

181. Windjammer Barefoot 
Cruises — Caribbean 


182. Nevada 

183. Bally’s Casino Resort 
184. Las Vegas CVA/Laughlin 
185. Mesquite, Nevada 


186. New Mexico 

187. Heart of New Mexico 

188. Las Cruces Convention and 
Visitors Bureau 


189. Oregon 

190. Forest Discovery Center 

191. Oregon State Parks 

192. Portland Art Museum 

193. Portland: "Big Deal" 
Hotel Discounts 

194. Salem Convention and 
Visitors Bureau 


195. Tours/Cruises/Railroads 

196. American Canadian 
Caribbean Line, Inc. 

197. Princess Cruises 


198. Rocky Mountaineer 
Railtours 


Utah 
199. Utah Travel Council 


200. Washington 

201. Bellingham / Mt. Baker 

202. City of Gig Harbor 

203. Fairhaven Village Inn 

204. Hotel Bellwether 

205. Inn at Queen Anne 

206. North Olympic 
Peninsula Visitor and 
Convention Bureau 

207. Tri-Cities Visitors Bureau 


Home 


208. 
209. 


Anolon’ Titanium 

California School of 

Culinary Arts 

210. Controlled Energy 
Corporation 

211. Doubleday Large Print 
Book Club 

212. KitchenAid 

213. KraftMaid 

214. Kuhn Rikon-Swiss 
DuroTherm Cookware 

215. Retractable ITI Patio 
Covers & Awnings 

216. Sentry Table Pad Co. 

217. The Iron Shop 

218. Tritel Sculpture Studios 


Garden 


219. Amazing Gates of America 


220. Endless Pools 
221. Snorkel Stove 
222. Supersoil - Rod McLellan 
223. The Pacific 
Orchid Exposition 
























































































































Imagine the ultimate health and 
beauty plan for se : ai 


Futtining your vision of what a great garden should be is simply a matter of following the proper plan. 
Plan on Supersoil from start to finish, and everything from your beds to your planters will be 
healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 
right mix for western gardens, each one is meticulously blended for different gardening needs. 


@) aes clay ©) ©) 


: A water-wise 
ia oa A colorful boost ground into soft, No ordinary btedalraeandipear 
plants need: tor 4 for flowering rich soil. is 

healthy start. i ‘ plants. ‘mulch, it naeaay 8 eee 


eee weeds. 
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AND OUTDOOR LIVING 


oe 





Professional growers who supply cut flowers to farmers’ 
es CY et ‘ f markets face the same constraints home gardeners do— 
UD S O not enough time, not enough space. But cut-flower pros 
have another challenge: They need to turn a profit. They 
he flo TC can’t afford to cultivate flowers that are hard to germinate, 
WE susceptible to diseases, or meager producers. ‘They need 
~ 
r ArmMNe TS ence, they’ve learned which plants meet those criteria. 


With that in mind, we asked growers from California to 
Colorado to name their top-performing plants. To our sur- 


estern growers reveal their prise, they favored many of the same flowers; their top 
ms for cut-flower success picks are listed on page 53. The growers also provided their 
SHARON COHOON strategies and tips for coaxing as many blossoms as possible 


out of every bed. 
Though all cut-flower growers rely on annuals for the 
bulk of their crops, most also grow biennials, perennials, 


reliable, trouble-free, long-blooming flowers; through experi- 


Longtime 
dahlia grower 
Kathy Nelson 
clipped this 
armload of 
beauties at 
one of the 
many dahlia 
fields on 
Sauvie !sland, 
Oregon, just 
northeast of 
Portland. 
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GARDEN 


Cd if f 
roped a? tam dahlia 


QUEEN OF 
CUT FLOWERS 


Growers love dahlias 
because they reach peak 
bloom during the critical 


summer-to-fall period on the 


cut-flower harvest calendar. 


Home gardeners grow them 
because they're so easy: Just 


plant tubers in a sunny spot 
a few weeks after the last 


spring frost, stake the plants, 


and you'll have abundant 
blooms two months later. 

Cactus-, decorative-, or 
pompom-form dahlias are 
the best types to start with. 
Look for varieties that have 
long, strong stems and lots 
of substance in leaves and 
flowers. For maximum stay- 
ing power, cut only mature 
blooms in the morning or 
evening, then immerse cut 
stem ends in hot (160° to 
180°) water for a minute or 
two before you put them in 
a vase. 


In areas where the ground 
freezes, dig up dahlia tubers 


in fall and store them in 
boxes of peat moss or saw- 
dust in a cool, dark place 
over winter. —JIM 
McCAUSLAND 
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and bulbs. Here’s how a typical year 
in a flower field might unfold. 

The growing season begins by 
sowing annuals whose seeds germi- 
nate best in cool soil, such as calen- 
dula, corn cockle, larkspur, and 
soapwort. In Longmont, Colorado, 
Pastures of Plenty starts sowing in 
mid-February, while in Watsonville, 
California, Country Essences Flow- 
ers sows in fall. 

Later in spring, transplants started 
from seed in flats, such as the bienni- 
al sweet William, go into the ground; 
they will flower the following sum- 
mer (in mild climates, biennials are 
set out in fall for bloom the following 
spring). 

When the soil warms up, seeds of 
summer-to-fall-blooming annuals like 
amaranth, scabiosa, and zinnia are 
sown. ‘lender bulbs like dahlias go in 
too. Meanwhile, established perenni- 
als like phlox, veronica, and yarrow 
are beginning to bloom. 

After the season ends in colder cli- 
mates, the field is often seeded with a 
cover crop of annual rye, clover, or 
vetch to enrich the soil. In mild-winter 
areas, though, ground rarely goes fal- 
low; growers just clear the fields, 
replenish the soil, and start over again. 


per. a 
\ ib Gs a 
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Growing tips 

™ Most plants grown for cut flowers 
do best in fertile, well-drained soil. If 
your garden soil is nutrient-poor or 
heavy, amend it with compost, peat 
moss, or other organic material 
before planting. 

@ Most cut flowers like full sun; in 
the Southwest, however, many plants 
(especially early bloomers like lark- 
spur) have a longer season if grown 
in partial shade. 

@ If you can, protect plants from pre- 
vailing winds by using trees, tall 
shrubs, or structures as buffers. 

l™ Give plants enough water to 
moisten at least the top 2 inches of 
soil. Most growers prefer some form 
of drip irrigation (often a soaker 
hose); it’s thrifty and also suppresses 
weeds. 

® Feed plants well. One Straw Farm 
in San Juan Pueblo, New Mexico, for 
example, gives all beds a wheel- 
barrowful of manure and compost in 
early spring and also occasionally 
foliar feeds with fish emulsion or 
kelp during the growing season. 

@ ‘To keep flowering perennials vigor- 
ous, cut them back hard at the end of 
the growing season; this encourages 
lots of new stems. 





; 





From : 
Canterbur: 
bellsto | 
lilies, mixes 
bouquets | 
grown by )). 
Pastures 007) 
Plenty sell | 
quickly at f 

the farmer 
market in } 
Longmont, 
Colorado. | 
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Growers’ 
picks 


Annuals 


COOL-SEASON 
Bells-of-lreland 
(Moluccella laevis). 
Sunset Western Garden 
Book climate zones 
1-24; H1, H2. 

Corn cockle 
(Agrostemma githago). 
Zones 1-24. 

Larkspur (Consolida 
ajacis Giant Imperial 
strain). Zones 1-24. 
Soapwort (Saponaria 
vaccaria). Zones 1-11, 
14-24. 

Stock (Matthiola 
incana Double Giant 
Flowering strain). 
Zones 1-24. 

Sweet pea (Lathyrus 
odoratus Mammoth 
series). All zones. 


WARM-SEASON 
Amaranth (Amaranthus 
hypochondriacus ‘Mag- 
ic Fountains’, ‘Pigmy 
Torch’). Zones 1-24; 
H1, H2. 

Gomphrena globosa 
‘Bicolor Rose’, ‘Straw- 
berry Fields’. Zones 
1-24; H1, H2. 
Scabiosa atropurpurea. 
Zones 1-24; H1, H2. 
Statice (Limonium 
sinuatum). All zones. 
Zinnia elegans 
Benary’s Giants. Zones 
1-24; H1, H2. 


Biennials 


COOL-SEASON 
Canterbury bell 
(Campanula medium). 
Zones 1-9, 14-24. 
Delphinium elatum 
Magic Fountains strain. 
Zones Al-A3; 1-10, 
14-24. 

Foxglove (Digitalis 
purpurea). Zones A2, 
A3; 1-24. 

Sweet William 
(Dianthus barbatus 
Amazon series). Zones 
A2, A3; 1-24. 
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Perennials 


WARM-SEASON 

Aster pringlei ‘Monte 
Cassino’. Zones 1-24. 
Coneflower (Echinacea 
purpurea ‘Magnus’). 
Zones A2, A3; 1-24. 
Coreopsis grandiflora 
‘Cutting Gold’, ‘Early 
Sunrise’. Zones 2-24; 
Finpatd2e 

Feverfew 
(Chrysanthemum 
parthenium ‘Tetra 
White’). Zones 2-24. 
Note: Attracts benefi- 
cial insects. 
Rudbeckia hirta ‘\ndian 
Summer’. Zones 1-24. 
Summer phlox 

(P paniculata). Zones 
1-14, 18-21. 
Veronica spicata. 
Zones A2, A3; 

1-9, 14-21. Also 

V. longifolia. Zones 
1-9, 14-21. 

Yarrow (Achillea 
millefolium Colorado 
mix). Zones Al—A3; 
1-24. 


Bulbs and tubers 


COOL-SEASON 
Alstroemeria hybrids. 
Zones 5-9, 14-24; H1. 
Dutch iris. Zones 
2b-24. 


WARM-SEASON 
Crocosmia hybrids like 
‘Lucifer’. Zones 4-24. 
Dahlia. Zones 1-24. 
Tuberose (Polianthes 
tuberosa ‘The Pearl’). 
Zones 7-9, 14-24; 
H1, H2. 


SEED SOURCES 


Johnny’s Selected 
Seeds (www.johnny 
seeds.com or 207/86 1- 
3901). 

Park Seed (www.park 
seed.com or 800/845- 
3369). 

Prairie Garden Seeds 
(www.prseeds.ca or 
306/386-2737) offers 
soapwort (Saponaria 
vaccaria ‘Rosa Beila’). 
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Heavenly 
climbers 


Roses are the stars of 
this Mendocino garden 


BY LAUREN BONAR SWEZEY 
PHOTOGRAPH BY NORM PLATE 
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At Mendocino’s Whitegate Inn, two roses give the garden a soft- 
ly romantic look. Covering the fence and creeping up a trellis is a 
three-year-old ‘Sally Holmes’ rose. This vigorous shrub, usually 
grown as a climber, produces huge clusters of single pinkish 
blooms. (The largest bloom flush is in spring; spent blooms are 
clipped regularly to keep new flowers coming.) 

Against the cottage wall is an ‘American Pillar’ rose. This hybrid 
Wichuraiana—developed from Rosa wichuraiana and introduced in 
the early 1900s—produces large clusters of up to twenty 2'2-inch- 
wide single pink flowers that cover the foliage in midspring. 

February isn’t too late to plant your own climbing roses; other 
showy varieties to look for include ‘Altissimo’ (red flowers), “Cl. 
Iceberg’ (white), and ‘Cl. Sutter’s Gold’ (yellow). You can plant 
the roses at the base of a fence and weave their canes between the 
slats. To train them against a wall, tie their canes to baling wire 
stretched horizontally between hook eyes. 





Pale pink 4 
‘Sally Holmes’: 
rose pairs welli 
with Santa i 
Barbara daisy) 
(foreground) | 
and with pink | 
‘American Pilld 
rose behind. ~ 
DESIGN: Peggy 
Quaid Garden) 
Design, Fort | 
Bragg, CA 
(707/964-5980 


ate 
= 
= 





SUBARU FORESTER = 


The Symmetrical All-Wheel Drive System at the heart of every Subaru Forester is built for 
unprecedented safety. The traction of All-Wheel Drive and the balance of a horizontally opposed 
engine give you the handling and control to help you avoid accidents. And the highest possible 


crash test ratings give you the confidence to take on whatever’s out there. 1-800-WANT-AWD. 


subaru.com 


Based on ratings of “Good” in both the 5 mph bumper test and the 40 mph 40% offset frontal crash test conducted by the Insurance Institute 
for Highway Safety (7/02). Low-speed test results determined by repair costs. The ABC’s of Safety: Air bags. Buckle up. Children in backseat, 
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Events 


PALO ALTO, FEB 28. “Plant 
Propagation 101,” a class 
taught by Foothill College 
teacher and Master Gar- 
dener Jim Kern, at Gamble 
Garden. Learn the basic 
techniques for gathering, 
storing, and germinating 
seeds; rooting plant cut- 
tings; dividing plants; and 
soil preparation. 9-11; $20 
for Gamble Garden mem- 
bers, nonmembers $25. 
1431 Waverley St.; www. 
gamblegarden.org or (650) 
329-1356. 


SAN FRANCISCO, SUNDAYS 
STARTING FEB 15. Garden 
talks during the Garden 
Market at the San Francisco 
Ferry Plaza. Noon; free. 
Embarcadero at Market St.; 
www.cuesa.org or (415) 
291-3276. 


SAN FRANCISCO, FEB 21-29. 
Pier 39 hosts its 25th 
annual Tulipmania, exhibit- 
ing more than 39,000 tulips 
representing 65 varieties— 
the largest display in the 
Bay Area. Docent-led tours 
are offered by the landscap- 
ing staff. Tours at 10 and 1 
(tulips can be viewed any- 
time); free. Embarcadero at 
Beach St.; www.pier39.com 
or (415) 705-5500. 


Clipping 


Great garden website. Look- 
ing for the scientific name of 
a specific type of bamboo? 
Trying to find out which 
plants are listed as noxious 
weeds in California? The 
USDA's Natural Resources 
Conservation Service website 
(http://plants.usda.goy) 
offers a wealth of informa- 
tion to help you answer 
these and many more 
questions about plants. 
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Going green 





Some of the easiest plants you 
can grow in pots are evergreen. 
For the trio pictured above, 





_ garden designer Brenda Gousha chose compact, small-leafed plants of different 


shapes and sizes. Clockwise from left, they are euonymus (E. japonicus ‘Micro- 
phyllus’), dwarf myrtle (Myrtus communis ‘Compacta’), and Monterey cypress 
(Cupressus macrocarpa ‘Gold Crest’) trimmed as a topiary. She covered any exposed 
soil beneath each plant with golden-green Scotch moss or deep green Irish moss 
(both are sold in flats at nurseries). —DEBRA LEE BALDWIN 





Seeds with a past 


Susan McLaughlin loves plants with 
a history. She parlayed that interest 
into a new seed collection called 
Las Flores de Antes (“old-fashioned 
flowers” in Spanish) for her compa- 
ny, William Lane Co. Seeds. The 
collection includes seeds of six 
flowering plants commonly grown 
in early California gardens: coral 
bell, Flanders field poppy, larkspur, 
Mexican evening primrose, ‘Mun- 





stead’ lavender, and nasturtiurr i 
Artwork by Cheryl Isaacson, 
inspired by Mission San Juan 
Bautista, graces each packet.) 
back includes growing informa # 
and stories about the plant. | 
The seeds are sold at select 


Santa Cruz, and San Mateo Co} 
ties (about $3.50 per packet). || 
other sources, visit www.william 
laneco.com or call (831) 786- a 
1385. —JULIE CHAI i 
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BACK TO BASICS 
Keeping 


pump 
sprayers 
clog-free 


Pump sprayers often 
stop working efficiently 
because of built-up 
residue from horticultural 
oils and chemicals, which 
clog tubing and orifices. 
To prevent clogging, Bob 
Denman of Denman & 
Company Garden Tools 
in Southern California 
recommends flushing out 
G sprayer after each use 
with a household cleaner 
containing citrus oil, 

such as Fantastik Orange 
Action or 409 Orange 
Power. 


1. For a 2-gallon pump 
sprayer, pour | cup of 
citrus cleaner into the 
empty tank (use this ratio 
to adjust the amount of 
cleaner for larger and 
smaller sprayers). 


2. Pump out the cleaner 
into a bucket (if flushing 
toxic chemicals, dispose 
of the waste according 

to the product's label), 
fill tank at least half full 
with water, and pump out 
again. —SHARON 
COHOON 
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What to do 
in oe garden 
in February 


PLANTING 

_) Carrots in containers. Sunset climate 
zones 7-9, 14-17: It’s difficult to grow 
long, straight carrots in the heavy, wet 
soil typical of early spring. To avoid 
these conditions, grow carrots in con- 
tainers. For small carrots (“Thumbeli- 
na’), use a wide, shallow container 
(6-8 in. deep). For longer carrots, 
choose a container at least 12 inches 
deep. Fill the container with potting 
mix, add a timed-release or organic 
fertilizer, and soak the soil. Sow seeds 
thinly (mix with sand to help distribute 
them) and cover with a fine layer of 
mulch. Keep the soil moist (before 
seeds germinate, spray the soil very 
lightly to avoid disturbing them). 





_] Flowering cherries. Zones 7-9, 
14-17: Plant several kinds for staggered 
bloom. EarLy-BLOoMING: Single pink 
‘Akebono’; double, dark pink ‘Royal 
Burgundy’ with purplish foliage; single, 
rosy pink Taiwan flowering cherry. 
MIDSEASON: Bright pink ‘Beni Hoshi’; 
double, rose pink ‘Kwanzan’. Late: Semi- 
double, light pink ‘Shogetsu’, 


|] Flowering plants. Zones 7-9, 14-17: 
Nurseries should have a good selection 
of early spring—-blooming shrubs and 
vines. ‘Try azalea, camellia, Carolina jes- 
samine, daphne, flowering quince, for- 
sythia, hardenbergia, heath, primrose 
jasmine, or some types of viburnum. 


_] Lilacs. Zones 7-9, 14-17: These 
old-fashioned flowering shrubs bring 

a wonderfully sweet fragrance into the 
garden. Most nurseries carry them in 
containers this month, but you also may 
find some sold bare-root. In mildest cli- 
mates (14-17), plant low-chill varieties 
such as ‘Angel White’, ‘Blue Skies’, 
‘Lavender Lady’, or ‘Sylvan Beauty’. If 
you can’t find them at your local nurs- 
ery, ask the nursery to order one for 
you from L.E. Cooke Co. or Monrovia 
(both are wholesale only). 





58 SUNSET FEBRUARY 2004 






SUNSET 
CLIMATE 
ZONES 
(4) Mountain (1-2) 
J Valley (7-9) 

BD inland (14) 

[BB Coastal (15-17) 


MAINTENANCE 

L] Cut back fuchsias. Zones 7-9, 
14-17: To stumulate new, lush growth, 
cut back woody stems to main branches, 
then remove interior twiggy and dead 
growth. Container fuchsias can be 
pruned back to the edge of the pot rim. 








|] Recycle garden containers. Many 
nurseries reuse plastic flats and contain- 
ers or return them to growers. Instead 
of throwing them out after setting out 
plants, ask your nursery if they take 
them back. If they don’t, your local 
recycling center may take them. 


PEST CONTROL 

Pick up old blossoms. Zones 7-9, 
14-17: Azaleas and camellias are both 
prone to diseases called petal blight 
(caused by two different organisms). 
Brown lesions develop, and the flowers 
rot. Azalea flowers cling to the leaves or 
stems; camellias drop from the plant. 
The best way to control the diseases is 
to collect and discard infected blossoms 














and avoid overhead watering. Apply 4 
inches of organic mulch beneath camel- 
lias to reduce spore survival. 
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Grooming 
oTAasses 


How to keep ornamental 
kinds looking good 


BY LAUREN BONAR SWEZEY 
PHOTOGRAPHS BY NORM PLATE 





LATE- WINTER 


SPRI 
Ornamental grasses are garden mainstays, 


and with good reason. Their graceful silhou- 
ettes add softness and texture to mixed 
perennial borders, shrub borders, and back- 
yard meadows. They’re carefree growers, 
but to look their best they need periodic 
shearing or thinning. Without it they 
become an unsightly mix of new and dead 
growth. 

Landscape designer Michelle Comeau of 
Carmel, California (www.comeaudesign.com or 
831/620-0111), uses the techniques at far 
right to cut back grasses for her clients. Her 
best advice: Match the right method to the 
types of grasses you grow, whether warm- 
season or cool-season kinds, and trim at the 
appropriate time. 

Deciduous (warm-season) grasses’ foliage 
turns brown in fall before plants go dormant. 
Their billowy silhouettes are majestic in win- 
ter, SO wait to cut them back until late winter 
or early spring, when new growth appears 
from the base; plants will regrow quickly. (In 


areas of high fire risk, cut back when foliage 


turns brown.) If necessary, also divide large, 
old clumps of grasses. Dig out the plant, 
then use a saw or shovel to cut the rootball 
in half or in quarters vertically; don’t dis- 


lodge the soil around the roots. Replant c 
sions immediately. 

Evergreen (cool-season) grasses have 
foliage that generally stays green through 
winter, though cold snaps can kill off top 
growth. Some types, such as feather reed 
grass, are semievergreen. Cut these grasses 
back in late winter or early spring. Divide 
old clumps in fall, winter, or spring. 
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WHAT TO 
DO NOW 


DECIDUOUS GRASSES: 
Using sharp hedge shears or 
pruning shears, cut off one 
section of foliage at a time. 
Work through the plant later- 
ally, leaving only a small 
mound. Shear small grasses 
(those 3 ft. and under) down 
to 1'2 to 3 inches tall, larger 
grasses (3 to 6 ft.) down to 
4 to 6 inches tall. 

Common types include 
eulalia (Miscanthus), 
fall-blooming reed grass 
(Calamagrostis brachytricha), 
fountain grass (Pennisetum 
orientale ‘Karley Rose’), 
and Japanese forest grass 
(Hakonechloa macra). 


EVERGREEN GRASSES: Selec- 
tively cut out dead growth with 
pruning shears or comb out 
dead growth with your fingers. 
Prune off brown tips or cut 
plants back by one-third to 
renew and shape them. Carex 
texensis, C. tumulicola, and 
Festuca mairei can be cut 
back by two-thirds. 

Some commonly grown 
evergreen grasses are blue 
oat grass (Helichtotrichon 


sempervirens), feather reed 
grass (Calamagrostis x acuti- 
flora ‘Karl Foerster’), rush 
(Juncus, pictured above), and 
sedge (Carex). 
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At dusk, pools 

of light enhance 
flower beds in the 
Sunken Garden. 


rom the moment you walk 
through the entrance of the 
Butchart Gardens, you know that 
you re in for a wonderful horti- 
cultural adventure. Beds along 
the path brim with seasonal color, 


and huge containers overflow 
with vibrant plants. Just beyond a 
tunnel of shade-loving plants, you 


turn a corner and there—spread 
out below you like the mythical 
Shangri-la—is the Sunken Garden. 

This year, Butchart celebrates 
its 100th birthday, and the gardens 
have never looked better. More 
than a century ago, this bowl of 
land was a limestone quarry, its 
contents used to make cement 
for British Columbia’s building 
boom. Eventually that resource 
was exhausted, and in 1904 
Jennie Foster Butchart, wife of 
the quarry’s owner, Robert Pim 
Butchart, started a garden. High 
on energy, enthusiasm, and 
pluck, she turned the scarred hill- 
sides and broken rock into one 
of the world’s most famous gar- 
dens, eventually covering 55 
acres of the 130-acre estate. 

From now through mid-March, 
deciduous trees show off theiz 
elegant forms, primroses are i 
flower, and winter bloomers such 


BY STEVEN R. LORTON 
PHOTOGRAPHS BY NORM PLATE 
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eVancouver 


VANCOUVER 
ISLAND 


The 
Butchart 
Gardens: & 

Vi 


Port 
Angeles 


50 mi 


Payi isit 
aying a Visi 
WHERE: The Butchart Gar- 
dens are located at 800 Ben- 
venuto Ave., Brentwood Bay, 
13 miles north of Victoria, 
B.C., on the Saanich Penin- 
sula. Take Hwy. 17 north 

10 miles; veer northwest 
onto Keating Cross Rd., 
which turns into Benvenuto, 
and continue to the gardens 
(about 3 miles from the 
highway). You can reach 
Vancouver Island by ferry 
from Tsawwassen, B.C., or 
Port Angeles, WA; by hydro- 
foil (Victoria Clipper) from 
Seattle; or by plane. www. 
butchartgardens.com, (866) 
652-4422, or (250) 652- 
4422. 


DI Choices include 

the Coffee Shop (open year- 
round), the Blue Poppy 
Restaurant (sandwiches and 
salads; days open vary by 
season), and the Dining 
Room Restaurant (high tea, 
lunch, and dinner; days open 
vary by season). Check hours 
online or by phone (see 
above). 


CENTEN His- 
torical garden photographs 
are displayed at 16 sites 


throughout the gardens. 


Sunken Garden 
Lake reflects a 
weeping willow. 
Variegated 
geraniums bloom 
in the foreground. 
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i witch hazel and sarcococca are perfum- 
i the air. Best of all, the gardens are so 

pty of tourists in winter that you'll hear 
wind in the trees and the plop of water 
the fountains. And if the chilly weather 
to you, pop into the Coffee Shop for 
ing cup of hot chocolate or tea. 


® the seasons turn 
he distinct garden “rooms”— the 
lian Garden, the Japanese Garden, 
+ Rose Garden, the Star Pond, and the 
jaken Garden—make up the Butchart 
dens. Walkways connect them; all are 
ed with brilliant beds and borders that 
mge with the seasons. You can wander 
Will or follow the route suggested in the 
bchure available at the entrance. 
Spring brings more than half a million 
loming bulbs, including daffodils, hya- 
ths. and tulips. Watch for a new cherry 

tulip called ‘Jennie Butchart’, on dis- 
ry for the first time this spring. (“We are 
tantly on the hunt for what’s new and 
proved,” says horticultural director Rick 
s.) New leaves hover like green lace in 
t tops of the deciduous trees, and orna- 
mtal cherries are blooming. 

summer, beautiful blooms fill the 

le garden, while elsewhere, brilliant 
auals grow in grand sweeps. Just after 
ck on Saturdays from July 3 through 
dtember 4, fireworks light up the night 
y over the gardens. 

October, foliage on the century-old 
ples of the Japanese Garden turns rich 
and golds, while chrysanthemums 

Ym asters make great displays through- 
. And in December, the gardens shim- 
# with colored lights. 

O matter when you visit, you can 
her planting ideas to use in your own 
den (see “Lessons from Butchart.” 
pve right). If you have questions about 
t identification, cultivation, or avail- 
lity of varieties on display, stop at the 

t Identification Centre within the old 
in residence building as you leave the 

an Garden. 

whe gardens are open daily from 9 a.m. 
B:30 p.m. through February (later in 
fing and summer). Admission is $14 
madian (about $11 U.S.) through mid- 
arch. 





Lessons 
from Butchart 


At first glance, the Butchart Gardens 
appear lavish and theatrical—a sort of hor- 
ticultural Hollywood. But look closely and 
you'll find plenty of ideas to adapt in your 
own garden. —FIONA GILSENAN 





© Pair plants for color. Plant blue forget- 
me-nots among pink double tulips for 

a spring show like this. For fall, plant red 
dahlias and yellow coneflowers in front of 
crimson liquidambar and golden black 
locust (Robinia pseudoacacia 'Frisia’). 





& Get creative with containers. Even plants 
grown primarily for their foliage can make 
great focal points if paired for contrasting 
leaf size and texture. Here, elephant’s 

ear fans out its big, smooth leaves above 
bacopa’s delicate tracery; begonias add a 
splash of color. 


& Hang baskets from a trellis. For interest 
at eye level, fill moss-lined wire baskets 
with bright annuals such as petunias, then 
hang them from a trellis as shown here, 

in the Rose Garden. 





& Encourage natural touches. When moss 
carpets trees and rocks, it looks woodsy, as 
shown here in the Japanese Garden. 


@& Frame a view. If you're lucky enough to 
have a view like this one of Butchart Cove, 
but a hedge or tree is in the way, prune a 
“window” in the greenery. 
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GREAT IDEAS 


® With the couch at its 
center, the sitting area 
plays many roles for a 
busy family. It has a desk 
for a home office or 
homework center, room 
for a small television in 
the end cabinets, hidden 
storage in pullout draw- 
ers beneath the cush- 
ions, and storage and 
display areas on 

the outside faces of 

the 44-inch-tall cabinet 
screening the end of 

the couch. 


& Sliding doors made of 
vertical-grain fir and 
sandblasted glass create 
a simple and elegant 
camouflage for the 
pantry beside the stair- 
way. 

@ Natural woods rein- 
force the feeling of 
warmth. The breakfast 
table and couch sur- 
round are mahogany, 
most cabinet fronts are 
beech, and walnut is 
used as an accent for 

a cabinet built into the 
stair railing. Bamboo 
flooring adds lightness. 


& The almost graphic 
clarity of the design 
continues overhead 
with white-painted 
beams that stand out 
against an unpainted 
wood ceiling. 
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Three 
examples 
show how 
to make 
the heart 

of the é ' 
home more~ «i 
functional, 
airy,and — 
stylish 













THOMAS J. STORY (4); FLOOR PLAN: LINDY SMALL ARCHITECTURE 


5 
ak 
In this Orinda, California, kitchen, 
chatting with the cook is easy and 
comfortable: There’s a built-in couch 
right near the range. It’s one of the 
highlights of a remodel that opened up 
a 300-square-foot kitchen. The kitchen 
was formerly part of a long corridor 
that connected the living room with a 
small breakfast room. One wall of the 
kitchen hid a stairway. 

Architect Lindy Small extended the 
kitchen into the former breakfast room 
so there would be more space to chop, 
cook, and spread out appliances in an 
L-shaped layout. This change allowed 
her to open up the stairway, turning 
the railings into an architectural fea- 
ture and dramatically expanding the 
space. ‘The new kitchen is about 430 
square feet. 

The railings and the cabinet that 
forms the back of the couch establish a 
subtle horizontal banding that repeats 
throughout the kitchen, helping to 
unify the space. —PETER O. WHITELEY 


pesiGn: Lindy Small Architecture, 
Oakland, CA (510/251-1066) 
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GREAT IDEAS 
@ Frosted glass for win- 
dows that face the neigh- 
boring house maximize 
daylight while preserving 
privacy. Clear glass is 
used for higher panes. 


® Coordinating colors 
and materials create a 
balanced look: The floors 
are quarter-sawn, face- 
nailed oak tinted to com- 
plement the mahogany 
cabinet fronts and win- 
dow and door frames. 


@ The study/office space 
fits into an alcove beside 
one of the pivoting win- 
dows and is separated 
from the kitchen by a 
single-step level change. 
“It is still in the middle of 
everything but is tucked 
off to one side,” David 
Coleman explains. It 
puts inevitable clutter 
out of sight. 


@ The simple, extend- 
able Tara faucet from 
Dornbracht (www.dorn 
bracht.com or 800/774- 
1181] for distributors) 
maintains the clean look 
of the kitchen. It can 
lengthen to reach the far 
corners of the sink. 


@ To create a feeling of 
solidness and grandeur, 
the French limestone 
countertops sit on stone 
side panels rather than 
on wood. Underneath, 
the wood cabinets act as 
paneling. 


& Slate tiles extend from 
the dining area onto the 
terrace, making a 
smooth transition from 
inside to outside. 
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Fees finesse 


Seattle architect David Coleman 
opened this 250-square-foot galley- 
style kitchen to adjacent rooms and 
used subtle level changes to define 
each area. The flexible plan makes the 
space ideal for breakfast for 1 or a din- 
ner party for 10. 

The kitchen now overlooks the din- 
ing room, which in turn opens to a ter- 
race via large lift-and-slide glass doors, 
making both interior spaces feel larger. 
“T like to blur the line between interior 
and exterior space where appropriate,” 
Coleman says. The pivoting floor-to- 
ceiling windows at opposite ends of 
the kitchen also accomplish this. The 
large single panes ensure that there is 
no visual interruption between inside 
and outside. By pivoting out from the 
bottom and in from the top, the win- 
dows allow air to circulate without let- 
ting in rain, making them particularly 
appropriate for Seattle’s climate. 

The change in floor level—the 
kitchen is two steps above the dining 
room—is key to how the space func- 
tions. “The sight lines are such that 
when seated at the dining table, you 
aren’t looking right into the dirty dish- 
es,” Coleman explains. The elevation 
also gives the homeowner an enviable 
vantage point from the range. 

—JIL PETERS 





Seattle (www.davidcoleman.com or 
206/443-5626) 
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new lease on life in this 195-square- 
foot San Francisco kitchen. The sink 


occupies the bottom of the U, and the 
range is at the open end. ‘To create a 
visual connection between the kitchen 
and a small adjoining breakfast area, 
architect Jerome Buttrick positioned 
cabinets beneath the countertops and 
along the range backsplash instead of 
blocking views with overhead cabi- 
netry. As a result, the room feels 
bright and expansive. 





In addition to the extensive storage 
under the counters, every inch of 
the countertop is useful for food 
preparation, serving, or display. 
“People think that to have good 
workspace and storage, you have to 
have miles and miles of cabinets and 
countertops,” Buttrick says. “But if 
you are smart about it, you don’t 
need that.” 

The ceiling has a series of recessed 
panels that contain incandescent 
downlights to further brighten and 
define the space. There wasn’t room 
for double ovens, so Buttrick chose a 
generous-size range and built in small- 
er appliances along the range wall, 
including a food steamer and a 
microwave. —MARY JO BOWLING 





Wong Architects, Emeryville, CA 
(510/594-8700) S 











STEAMER RANGE 
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GREAT IDEAS 


® Honed—instead of 
polished—granite for the 
counters creates a softer 
look that doesn’t domi- 
nate the space. 


























@ A storage wall that’s 
away from the main traf- 
fic area puts occasional- 
use items in one place, 
leaving the kitchen 
uncluttered. 


@ Open shelving above 
the sink and near the 
dishwasher holds every- 
day tableware. 


@ Drawers instead of 
deep shelves behind each 
cabinet front make it 
possible to slide out the 
contents and see every- 
thing without bending 
down. 





@ The understated 
detailing references the 


1910s and 1920s with 
subway-tile patterning 
(tile from Waterworks, 
www.waterworks.com or 
800/899-6757 for store 
locations) and a goose- 
neck faucet (from Franke 
KSD www.frankeksd.com 
or 800/626-5771 for dis- 
tributors). Leaded-glass 
cabinet fronts echo the 
window panes. 





@ Built-in wine storage 
under one of the coun- 
ters beside the door to 
the dining room holds 

15 bottles in a grid. 





RESO LSE 


J.D. PETERSON (4); FLOOR PLAN: BUTTRICK WONG ARCHITECTS 
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From the storm-lashed 
Pacific Northwest 

to perpetually sunny 
Southern California, 
winter is the perfect 
time for a romantic 
coastal getaway 


and between the toes isn’t 
a pleasure exclusively reserved 
for summer. Neither are long 
walks on the beach or longer 
views of crashing surf from a 
rocky blufftop—especially when, 
at the end of the day, you don't 
have to go home. 

Reserve a night (two-night min- 
imum on weekends unless noted) 
at one of our favorite inns—all 
are right on a beach or bluff with 
rooms overlooking the sea—and 
even bad weather can’t spoil your 
escape. 


PHOTOGRAPHS BY JOHN GRANEN 


SUNSET 75 te ‘ 




































































































SEASIDE INNS 


SOOKE, BRITISH COLUMBIA 


Sooke Harbour 
House 


Everything about this white 
clapboard inn overlooking the 
Strait of Juan de Fuca conspires 
to let you unwind absolutely. 
Enjoy the warmth from your 
suite’s fireplace, open your bal- 
cony doors to the salt air, and 
scan the neighboring red cedars 
for bald eagles. The evening's 
main event: dinner, a four- to 
seven-course prix fixe adventure 
served weeknights (a la carte 
available on weekends) in a 
candlelit, art-filled dining room. 


SEASIDE EXPOSURE: A walk 
along Whiffen Spit, the sandbar 
that curls around Sooke Har- 
bour, turns up harlequin ducks, 
oystercatchers, plovers, and, 

if you’re lucky, orca sightings. 


UNEXPECTED PLEASURE: Nearly 
2 acres of herbs, vegetables, 
and edible flowers surround the 
inn; you'll find this fresh bounty 
on your plate each night. 


ON THE MENU: Chef Edward 
Tuson incorporates locally 
harvested ingredients such as 
tuberous nasturtiums, grand 
fir, arugula greens, and chick- 
weed in his innovative dishes. 


NEARBY TREAT: Head down the 
coast to Shakie’s Drive In (250/ 
646-2184) to enjoy burgers 

and surfer ball cookies while you 
watch Canadians brave the 
chilly waves. The beach opposite 
is one of Vancouver Island's 
prime surfing spots. 


DETAILS: 28 rooms from 

$191 (U.S.) weekdays, from 
$211 (U.S.) weekends (includes 
breakfast and, on weekends, 
picnic lunch), prix fixe dinners 
from $54 (U.S.); no minimum 
stay. www.sookeharbourhouse. 
com or (800) 889-9688. 
—KIMBERLY BROWN SEELY 
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PORT ANGELES, 
WASHINGTON 


Domaine 
Madeleine Bed 
& Breakfast 


The first upscale B&B on the 
Olympic Peninsula, Domaine 
Madeleine is hidden in a 5-acre 
evergreen woodland. Most of 
the extra-large rooms have 
whirlpool baths, and all have 
fireplaces and easy access to 
the gardens. 


SEASIDE EXPOSURE: High-bluff 
site has a commanding view 
across the Strait of Juan de Fuca 
and clear to Victoria. 


UNEXPECTED PLEASURE: There 
are miniature bottles of French 
perfume in all the bathrooms— 
a legacy of the French founder. 


ON THE MENU: Thai-born resi- 
dent chef Victor Posten prepares 
elaborate, brunch-style break- 
fasts made from fresh local 
ingredients like Dungeness crab 
and Neah Bay salmon presented 
with fruit, pastries, and desserts. 


NEARBY TREAT: The best beach 
walk is at Dungeness Spit, 
about 5 miles west, where the 
rain shadow often permits dry 
hiking when it’s raining every- 
where else. 

DETAILS: Three rooms and two 
cottages from $150 weekdays, 
from $180 weekends (includes 
five-course gourmet breakfast). 
www.domainemadeleine.com or 
(888) 811-8376. —JIM 
McCAUSLAND 


mvs | British Columbia & Washington 


DEER HARBOR, 
WASHINGTON 


The Inn on 
Orcas Island 


The newest bed-and-breakfast 
on our list, the Inn on Orcas 
Island lies in the quiet Cayou 
Valley at the mouth of Deer 
Harbor. From the porch, watch 
rafts of birds winter on the 
water below. Look for seals and 
river otters that sometimes 
come in at high tide and hawks 
that cruise the surrounding 
fields for small game. 


SEASIDE EXPOSURE: Located 
less than 4 mile north of Deer 
Harbor Marina, the inn is just 
steps from a lakelike tidal inlet. 


Se 


UNEXPECTED PLEASURE: Long- 
time art enthusiasts, the owners 
display a large collection that 
features everything from botani- 
cal prints to giant oils. 


ON THE MENU: Hearty break- 
fasts may include poppy-seed or 
blueberry breakfast cake, corn- 
and-bacon pudding, oranges in 
Chardonnay sauce, or Dutch 
babies. 


NEARBY TREAT: Head for Moran 
State Park, whose 30-mile trail 
network leads to several lakes 
and waterfalls plus views from 
atop 2,408-foot Mt. Constitution. 


DETAILS: Seven rooms, one cot- 
tage from $125 (includes break- 
fast). www.theinnonorcasisland. 

com or (888) 886-166]. —J.M. 


SOOKE, BRITISH COLUMBIA 


Point No Point 
Resort 


Twenty-five charmingly 

rustic cabins, most with 

private hot tubs and 
all with fireplaces and kitchens, 
sit atop remote cliffs with won- 
derful views along Vancouver 
Island’s southwest coast. Lunch, 
high tea, and dinner are served 
in the Teahouse, a tiny, roman- 
tic, cliffside restaurant. 


From $77 (U.S.) weekdays, from 
$93 (U.S.) weekends. www. 
pointnopoint.com or (250) 646- 
2020. —K.B.S. 





<The Inn at Langley 


Perched on the edge of Puget 
Sound, this cedar-shake inn 
is so close to the water that 
you can sometimes spot gray 
whales from the deck that 
graces each room. On clear 
days, enjoy views to the Cas- 
cade Range; pull up chairs to 
the fireplace if it rains; soak 
in your jetted tub no matter 
what the weather. 

















SEASIDE ExPosuRE: At low tide, 
the cobbled shoreline along 
Saratoga Passage reveals 
myriad marine creatures. 





UNEXPECTED PLEASURE: On-site 
Spa Essencia offers massage, 
wraps, herbals, steam baths, 
and aromatherapy; deep 
relaxation is the goal. 








ON THE MENU: “Most ingredi- 
ents come from within 20 
miles of here,” chef Matt 
Costello tells us. Famous six- 
course prix fixe dinners are 
served Friday through Sun- 
day nights and often include 
wild salmon, halibut, and 
plenty of Washington wines. 





NEARBY TREAT: Browse book- 
stores and art galleries on 
a short stroll into Langley. 


DETAILS: 24 rooms, 2 cottages 


from $175 weekdays, from 
$225 weekends (includes 
breakfast), prix fixe dinners 
$80 (reserve well in advance). 
www.innatlangley.com or 


(360) 2217-3033. —J.M. 





Quiet drama is the 
theme of the Inn 
at Langley, from 
the architecture 
and landscaping 
to artwork ina 
nearby park and 
the view from your 
room. Its famed 
six-course dinners 
raise the drama 
another notch. 
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BEST 
SEASIDE INNS 


NEWPORT 
Ocean House Bed 
and Breakfast 


This is the perfect place for 
storm watching in heavy 
weather, or beach walking and 
tidepooling when it’s clear. 
Immaculate hardwood floors, 
fireplaces, Oriental rugs, and 
vaulted ceilings make this 
well-established coastal inn 
feel brand-new. Four rooms 
have jetted tubs. 


SEASIDE EXPOSURE: From your 
room, you can see the Pacific 
through tall trees; a footpath 
puts you on miles of walkable 
beach in two minutes. 


UNEXPECTED PLEASURE: Go 
fly a kite; local shops will set 
you up. 


ON THE MENU: Breakfast might 
include wild-salmon hash with 
poached eggs, a quiche made 
from Yaquina Bay shrimp and 
oysters, or hazelnut Belgian waf- 
fles with homemade berry syrup. 
On stormy Friday and Saturday 
nights, the stay-in supper ($15) 
is welcome. 


NEARBY TREAT: Yaquina Head 
Lighthouse (541/574-3100), 
the tallest light in Oregon, is 
just a mile north, while Yaquina 
Bay Lighthouse (541/574-3129) 
and Oregon Coast Aquarium 
(541/867-3474) are a few 


minutes south. 


DETAILS: Eight reoms from 
$120 (includes breakfast). 
www.oceanhouse.com or 


(800) 562-2632. —J.M. 


78 SUNSET FEBRUARY 2004 


| Oregon 


MANZANITA 


The Inn at 
Manzanita 


The inn is a collection of four 
shingled buildings, each uniquely 
configured with three or four 
rooms connected to one another 
by paths through native gardens 
of salal and rhododendron. 
Think Big Sur in the ‘70s—the 
decor is mostly a bit dated 

(five contemporary rooms were 
added in 1996) but is woodsy 
and luxuriously welcoming. 
Designed with romance in mind, 
it’s adults-only. 


SEASIDE EXPOSURE: Spot the 
waves through gnarled shore 
pines; walk half a block to reach 
Manzanita Beach, stretching 

7 miles from Nehalem Spit to 
Neahkahnie Mountain. 


UNEXPECTED PLEASURE: With 
terry robes, in-room spa tub, 
gas fireplace, fridge and coffee- 
maker, newspaper at your door, 
and the sounds of the surf drift- 
ing in from the patio or deck, 
you may never leave your room. 


ON THE MENU: Stroll up the 
street for quiches and pastries 
at Manzanita News & Espresso 
(closed Mon-Tue; 503/368- 
7450) or dinner at Blue Sky 
Cafe (503/368-5712). 


NEARBY TREAT: Drive 15 miles 
north to browse the galleries 


_ in Cannon Beach, or go south 


2 miles to the fun and funky 
shops of Nehalem. 


DETAILS: 13 rooms from $110 
weekdays, from $140 weekends. 
www.innatmanzanita.com or 
(503) 368-6754. —BONNIE 
HENDERSON 


DEPOE BAY 


Channel House 
Inn 


Couples propose here, then 
return for their honeymoon and 
anniversaries. Which isn’t sur- 
prising: There’s something mag- 
ical about the views from this 
small clifftop hotel as well as 
the sense of privacy in the midst 
of a busy little coastal town. Set 
on a rocky stretch of shoreline, 
it’s ideal for storm watching. 


SEASIDE EXPOSURE: Waves 
crash on the cliffs below your 
patio; whales can be spotted 
from the rooms year-round. 
Head 2 miles north to Fogarty 
Creek State Recreation Area or 
7 miles south to Beverly Beach 
State Park to stroll on the sand. 


UNEXPECTED PLEASURE: Most 
rooms have oceanfront decks 
with a roomy outdoor spa tub. 


ON THE MENU: The generous 
continental breakfast is a serve- 
yourself affair. 


NEARBY TREAT: Pocket-size 
Depoe Bay bills itself as the 
world’s smallest harbor; watch 
boats come and go. Browse 
souvenir shops along U.S. 101, 
then stop for dinner at newcomer 
Oceanus Restaurant (closed 
Mon-Tue; 541/765-4553). 


DETAILS: 14 rooms from $150 
weekdays, from $200 weekends 
(includes breakfast); two-night 
minimum on holidays. www. 
channelhouse.com or (800) 447- 
2140. —B.H. 


Sylvia Beach 
Hotel 


Pass on the 3 “classic” 

(that is, pricey and 

hard-to-book) rooms 
and opt for one of the 13 quirky, 
comfy “best-sellers” or 4 “novels” 
at this blufftop, literary-themed 
retreat. 


20 rooms from $63 weekdays, 
from $83 weekends (includes 
breakfast). www.sylviabeach 
hotel.com, (888) 795-8422, or 
(541) 265-5428. —B.H. 
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<Sea Quest Bed 
and Breakfast 


Porch-wrapped and cedar- 
shingled Sea Quest is located 
on a deliciously lonely stretch 
of shore. The contemporary 
house was built as a B&B; 
guest rooms have private 
entrances, ocean views, and 
spa tubs for two. 


SEASIDE ExPosuRE: Follow the 
“%-mile path through the 
dunes to a pocket beach for 
strolling or tidepooling. 
UNEXPECTED PLEASURE: Wander 
upstairs to watch the sunset 
from the great room’s wide, 
west-facing windows, or 
settle into an armchair to 
read beside the fireplace. 


ON THE MENU: Innkeeper 
Elaine lreland’s generous 
breakfasts are legendary, 
from her homemade granola 
to her inventive entrées. 


NEARBY TREAT: Head 4 miles 
north to forested trails, stellar 
tidepooling, and spouting 
horns at Cape Perpetua 
Scenic Area; 7 miles south, 
there’s more hiking and a 
lighthouse at Heceta Head. 


DETAILS: Five rooms from 
$160 (includes breakfast); 
two-night minimum on 
Valentine’s weekend. www. 
seag.com, (800) 341-4878, 
or (541) 547-3782. —B.H. 


A driftwood 
bench is in 
keeping with the 
panorama of Sea 
Quest Bed and 
Breakfast’s 
timber-strewn 
shore. Walk down 
the steps to fly 
kites on the 
beach, or enjoy 
the scene from a 
canopied bed. 


FEBRUARY 2004 SUNSET 79 
























































Y BEST 


gtasibe inns | Northern California 


ELK 


Elk Cove Inn 


The main house, a dainty Victo- 
rian, sits on the bluff, but check 
into one of the new Arts and 
Crafts—style spa suites, and you 
can enjoy the sea breezes from 
your balcony. Oceanfront cot- 
tages boast cathedral ceilings 
and picture windows. 


SEASIDE EXPOSURE: It’s a short 
walk down to a wind-sheltered 
cove and Greenwood State 
Beach. 


UNEXPECTED PLEASURE: Enjoy 
massages at the inn’s day spa, 
complete with a jetted tub and 
an aromatherapy steam shower 
and sauna; a full bar serves 25 
types of martinis in the inn‘s 
signature Z-stemmed glasses. 


ON THE MENU: Breakfast favo- 
rites are hearty—think French 
toast and pasta-vegetable frit- 
tatas—and dinner is available 
Friday through Monday. You 
can also have dinner in Elk at 
Bridget Dolan’s Public and 
Dinnerhouse (707/877-1820). 


NEARBY TREAT: Point Arena 
Lighthouse (www.pointarena 
lighthouse.com or 877/725- 
4448), 17 miles south of Elk on 
State 1. 


DETAILS: 15 rooms from $100 
(includes breakfast). www. 
elkcoveinn.com, (800) 275- 
2967, or (707) 877-3321. 
—LORA J. FINNEGAN 
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SAUSALITO 


The Inn 
Above Tide 


This nautical-themed inn with 
quiet, classic, contemporary 
rooms feels as private and luxu- 
rious as an ocean liner—only 
bigger. Fall asleep in the glow of 
the city skyline reflecting across 
San Francisco Bay; in the morn- 
ing, luxuriate on your own pri- 
vate deck as sailboats glide by. 


SEASIDE EXPOSURE: The only 
way to get closer to the bay 
would be to dive in; rooms jut 
out over the water, affording 
prime views of the Bay Bridge, 
Angel Island, and Alcatraz plus 
passing kayakers. 


UNEXPECTED PLEASURE: Most 
rooms have fireplaces and some 
have jetted tubs, perfect anti- 
dotes for foggy mornings. 


ON THE MENU: No scurvy on 
this ship: All kinds of fresh fruits 
and juices, fresh croissants and 
muffins, and yogurt make a sub- 
stantial continental breakfast. 


NEARBY TREAT: Stroll south 
along the picturesque water- 
front for dinner at the historic 
Valhalla Restaurant (closed 
Mon-Tue; 415/331-9463), 
where new management has 
elevated the seasonal cuisine 
to a level worthy of the dazzling 
bay views. 


DETAILS: 29 rooms and suites 
from $240 (includes breakfast); 
no minimum stay in winter. 
www.innabovetide.com, (800) 
893-8433, or (415) 332-9535. 
—AMY McCONNELL 


CARMEL-BY-THE-SEA 


Mission Ranch 


Established as a dairy ranch in 
the 1850s, the renovated bunk- 
houses and barn today offer 
quaint, period-styled rooms 
south of downtown Carmel and 
overlooking Carmel River Beach. 
The marshy cove at the prop- 
erty’s edge is a haven for 
wildlife, affording excellent 
winter bird-watching. 


SEASIDE EXPOSURE: The inn’s 
Restaurant at Mission Ranch 
(831/625-9040) and surround- 
ing patio offer the best view of 
the cove; not all rooms have 
ocean views. 


UNEXPECTED PLEASURE: Six 
tennis courts and a fitness cen- 
ter, which overlooks the cove. 


ON THE MENU: Sunday brunch 
at the inn’s well-known restau- 
rant, formerly the ranch’s cream- 
ery, features performances by 
local jazz musicians. Dinners of 
prime rib and local salmon are 
richly satisfying (no dinner Sun). 


NEARBY TREAT: Walk to Carmel 
Mission (831/624-1271) to see 
the romantic gardens and 207- 
year-old church. 


DETAILS: 31 rooms from $100 
(includes breakfast). www. 
missionranchcarmel.com or 
(831) 624-6436. —LISA 
TAGGART 


GUALALA 


Breakers Inn 


An inn with a twist— 

each room is furnished 

in a regional theme 
(the Denmark room has a steam 
sauna). Most have an ocean- 
view balcony. When it’s stormy, 
just curl up by the fire—or in 
the spa tub by the window—and 
watch the sea foam. 


27 rooms from $105 weekdays, 
from $125 weekends (includes 
breakfast). www.breakersinn. 
com/sunset or (707) 884-3200. 
—L.J.F. 
























































ON OUR COVER: 
ELK 


«Harbor House Inn 


This 1916 Arts and Crafts— 
style lodge has it all: views, 
elegant rooms, and meals 
that alone make the trip 
worthwhile. The owners have 











transformed four once-rustic 
cottages into romantic hide- 
aways. Each room has a 
fireplace and feather beds. 


ee 


. 


SEASIDE EXPOSURE: From the 
garden, there are stunning 
views of an arched rock and 
sea stacks; a steep wood 
staircase leads down to a 
private pocket of beach. 





UNEXPECTED PLEASURE: In 

February, bundle up and 
ease into an Adirondack 
chair among daffodils in 


the redesigned garden. 


ON THE MENU: In the ocean- 
view dining room (in Feb, 
open for dinner Fri-Sat only), 
full breakfasts and four- 
course dinners are created 
using products from local 
farms and the sea. 





NEARBY TREAT: Greenwood 
State Beach (707/937-5804) 
has shore access and picnic 
tables. 


petaits: Four cottages and six 
rooms from $95 weekdays 
(includes breakfast), from 
$245 weekends (includes 
breakfast and dinner); three- 
night minimum on holidays. 





www.theharborhouseinn.com, 


(800) 720-7474. —L.J.F. 


Cozy, almost 
clubby, the 
Harbor House 
Inn, on State 1, 
is both casual 
and elegant, 
with one of the 
Mendocino area’s 
best restaurants 
and best clifftop 
views. 
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/BEST 


ASIDE INNS 
AVALON 


The Inn 
on Mt. Ada 


For those of us not fortunate 
enough to have a chewing-gum 
magnate in the family, this is the 
next best thing. Built on a hilltop 
in 1921 for William Wrigley Jr. 
(then owner of Santa Catalina 
Island), the inn balances patri- 
cian elegance with the relaxed 
feel of a summer home. There 
may be no more beautiful spot 
in Southern California to spend 
a sunny winter afternoon than 
out on the inn’s veranda. 


SEASIDE EXPOSURE: Take in the 
commanding perspective over 
Avalon Harbor, with clear-day 
views to the mainland—“over- 
town,” in island parlance. 


UNEXPECTED PLEASURE: Virtu- 
ally the full run of the house, 
including access to an ice cream 
stash in the pantry and Port and 
sherry in the living room. 


ON THE MENU: Early risers 
wake up to muffins and coffee 
even before the full breakfast, 
such as apple pancakes or frit- 
tata, is served. Light lunch is 
available, and fresh-baked cook- 
ies are always waiting. 


NEARBY TREAT: Take your com- 
plimentary golf cart for a spin 
around Avalon. 


DETAILS: Six rooms from $300 
weekdays, from $340 weekends 
(includes breakfast, lunch, 
Champagne, and the use of a 
golf cart). www.catalina.com/ 
mtada or (310) 510-2030. 
—MATTHEW JAFFE 
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DANA POINT 


Blue Lantern Inn 


Cape Cod architecture isn’t what 
you expect in Southern Califor- 
nia. But the inn’s New England 
style is actually a fitting design 
in a community named for 
Boston seaman Richard Henry 
Dana Jr. High on the bluffs that 
Dana celebrated in Two Years 
Before the Mast, the inn was 
recently updated. Airy and light, 
all but four rooms have ocean 
views. There are also touches 
to warm the body and soul: 
fireplaces, whirlpool tubs, and 
memorable sunsets. 


SEASIDE EXPOSURE: A some- 
what strenuous walk to the 
beach has an uphill return, but 
the inn’s location takes in an 
impressive coastal view. 


UNEXPECTED PLEASURE: Bicy- 
cles and a fitness room are 
available for guests. 


ON THE MENU: Homemade 
baked goods and granola com- 
plement main courses such as 
the inn’s French-bread custard; 
free wine and hors d’oeuvres are 
served 4:30 to 6:30 daily. 


NEARBY TREAT: Whale-watching 
trips leave from Dana Point Har- 
bor; the inn offers packages that 
include whale-watching outings. 


DETAILS: 29 rooms from $155 
(includes breakfast and after- 
noon wine). www.foursisters. 


com or (800) 950-1236. —M.J. 


| Southern California 


NEWPORT BEACH 
Doryman’s 
Oceanfront Inn 


Stepping from the action of a 
Southern California beach scene 
into the quiet, skylit mahogany 
recesses of this inn is a bit like 
going back in time. Dating to 
the late 1800s, when it was a 
commercial building, the inn is 
one of Newport Beach's oldest 
structures. But it’s the thought- 
fully selected design touches— 
including antiques, sunken 
Italian marble tubs in each 
room, and canopy beds—that 


nearly place Doryman’s in the 
Old World. 


SEASIDE EXPOSURE: The inn 
sits just yards off the sand, and 
many rooms have ocean views. 


UNEXPECTED PLEASURE: The 
Victorian style is romantic and 
evocative without being over- 
done. 


ON THE MENU: Fresh baked 
goods and continental break- 
fasts, plus crab legs for dinner 
at the inn’s 21 Oceanfront 
Restaurant (949/673-2100). 


NEARBY TREAT: Head over to 
Newport Pier around 9 a.m. to 
watch the Dory Fishing Fleet 
bring in the catch. 


DETAILS: 11 rooms from $195 
(includes breakfast); two-night 
minimum on Valentine’s week- 


end. www.dorymansinn.com or 
(949) 675-7300. —M.J. 


SAN CLEMENTE 
Beachcomber 
Motel 


A loyal clientele returns 

year after year to this 

red tile-roofed motel 
for its family atmosphere and 
easy access to the beach and 
San Clemente Pier. When you're 
not on the sand, you can hang 
out at the picnic tables, throw 
burgers on the barbecue, and 
warm yourself around the firepit 
in the evenings. 


12 rooms from $100 weekdays, 
from $125 Fri, from $150 Sat; 
three-night minimum on holidays. 
www.beachcombermotel.com 


or (888) 492-5457. —M.J. 





























MALIBU 


<Casa Malibu Inn 
on the Beach 


The perfect place to play 
mogul for a weekend, Casa 
Malibu sits right on the sand 
just down the beach from 
some of Southern California’s 
priciest oceanfront homes. 
The renovated 1949 hotel 
encloses a flowery courtyard. 
~~ ae Rooms in oceanfront build- 
ings have decks that face 
directly onto the beach. With 
its exposed-beam ceilings, 
salt air pouring through slid- 
Seine 7 ae § ing doors, and casual beach 
| vibe, it’s everything you 
would want from a beach 
house. 


SEASIDE ExPOSURE: Walk down 
a few steps and you’re on 
the inn’s private beach. 


UNEXPECTED PLEASURE: With 
Malibu’s east-west orienta- 
tion, you get both sunrises 
and sunsets over the ocean. 


ON THE MENU: Order room ser- 
vice from Marmalade Cafe 
(310/317-4242), or dine at 
local Italian favorite Allegria 
Ristorante (3]0/456-3] 32). 


NEARBY TREAT: Long, low-tide 
walks along the shore take 
you up the coast to one of 
the world’s legendary surf 
spots, Surfrider Beach. 


DETAILS: 21 rooms from $90 
weekdays, from $99 week- 
ends (includes breakfast). 

(800) 831-0858. —mM.). 


Clark Gable and 
Carol Lombard 
didn’t sleep at 
Casa Malibu, but 
they should have. 
With renovated 
rooms and 
gardens just 
above the surf 
line, this inn is 

a south coast 
classic that 
invites a dramatic 
rendezvous. 
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here’s no more exhila- 
rating way to spend a winter 
weekend than by renting 
a mountain cabin for a few 
days of skiing with friends or 
family. All too often, though, 
when you're ravenous after 
a day on the slopes, you find 
that the charming cabin is 
equipped with sleds but no 
skillets, and the local grocery 
sells tire chains but no good 
cheese. 

Luckily, there’s a simple 
solution: Make some of your 
food before leaving home and 
bring it along for a meal that 
requires minimal time and 
equipment to put together. 
Nibble on savory pancetta- 
wrapped mushrooms while 
you heat up a cheese-topped 
four-onion soup; use sturdy, 
easy-to-transport radicchio to 
assemble a sophisticated salad 
with pears. Even the most 
basic small-town market can 
be counted on to supply ice 
cream for our delectable cof- 
fee sundaes, a no-fuss dessert 
that, like the rest of the meal, 
will leave you with plenty of 
time to enjoy your getaway. 

BY KATE WASHINGTON 


PHOTOGRAPHS BY JAMES CARRIER 
FOOD STYLING BY KAREN SHINTO 
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To take the 
chill off, 
sizzling 
mushrooms 
(below, 
center) are 
the perfect 
prelude to hot 
onion soup 
and a crisp 


radicchio 
iP Se 


ee f i if salad 
rd ae euice (far left). 


Pancetta-Wrapped Mushrooms 
PREP AND COOK TIME: About 45 minutes 
MAKES: 24 appetizers; 4 to 6 servings 


NOTES: Pancetta, an Italian bacon that is 
cured but not smoked, is available in well- 
stocked supermarkets and in specialty food 
stores. If you can’t find it, substitute thin 
slices of regular bacon. You can wrap the 
mushrooms in the pancetta (through step 2) 
up to 2 days ahead; cover and chill. Allow 
an extra 5 minutes for baking the chilled 
mushrooms. 















24 mushrooms (with 1-in.-wide caps; 
about 5 oz. total), rinsed and 
patted dry 





Salt and fresh-ground pepper 





24 fresh sage leaves, rinsed and 
patted dry 






24 thin slices pancetta (about 6 oz. 
total; see notes) or 12 strips thin- 
sliced bacon 







1. Trim and discard tough or discolored stem 
ends from mushrooms. Sprinkle mushrooms 
lightly all over with salt and pepper. 







2. Lay a sage leaf over the top of each mush- 
room, then wrap mushroom and sage leaf 
with pancetta. (If using regular bacon, cut 
each strip in half to form two shorter strips, 
and wrap each mushroom with a short strip.) 
If desired, leave tip of sage leaf protruding 
from wrapping. Spear mushroom with a 
toothpick, securing outer end of pancetta and 
leaving toothpick protruding to use for serv- 
ing. Evenly space wrapped mushrooms in a 
10- by 15-inch nonstick baking pan. 















3. Bake in a 400° regular or convection oven 
until most of the pancetta is crisp a 

browned, about 25 minutes (see notes). Serve 
hot, leaving toothpicks in. 








Per serving: 51 cal., 71% (36 cal.) from fat; 2.89 
protein; 4 g fat (1.4 g sat.); 1 g carbo (0.2 g fiber); 


127 mg sodium; 6.7 mg chol 
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YOU CAN TAKE 
IT WITH YOU 


Use this timetable and 
transporting plan for 
your easy getaway 
dinner. 


2 weeks ahead: Make 
coffee-caramel sauce 
and toast sliced almonds 
for sundaes. 


3 days ahead: Make 
four-onion soup base 
(through step 3). 


2 days ahead: Wrap 
mushrooms in pancetta 
(through step 2); shop 
for remaining ingredients 
(except for ice cream). 


The day you’re leaving: 
Pack pancetta-wrapped 
mushrooms, onion soup 
base, cheeses, radicchio, 
coffee-caramel sauce, 
and whipping cream 

in a cooler. Pack bread, 
pears, lemons, olive oil, 
toasted sliced almonds, 
ovenproof bowls for 
onion soup, and a sharp 
knife to transport at 
room temperature. 


When you get there: 
Buy ice cream for 
sundaes. 


When you’re ready 

to eat: Bake pancetta- 
wrapped mushrooms 
(step 3); reheat and broil 
onion soup (steps 4 and 
5); make radicchio and 
pear salad; whip cream 
and assemble sundaes. 





Four-Onion Soup 
PREP AND COOK TIME: About 11/2 hours 
MAKES: 4 to 6 servings 


NOTES: You can make the soup base (through 
step 3) up to 3 days ahead; cover and chill. Before 
serving, reheat soup, then proceed with step 4. 


N 


pounds red onions 
1 pound sweet onions, such as Walla Walla 
1 pound leeks 
8 ounces shallots 
3 tablespoons butter 
About 1 teaspoon salt 
1% quarts fat-skimmed beef broth 
1% cups dry red wine 
2 teaspoons chopped fresh thyme leaves 
Pepper 
3/4 cup shredded Swiss cheese 
3/4 cup shredded dry jack or parmesan cheese 
6 slices crusty French bread (1 in. thick) 


1. Cut red and sweet onions in half lengthwise; 
peel and thinly slice crosswise. Cut off and dis- 
card dark green tops and root ends from leeks. 
Cut leeks in half lengthwise and rinse well under 
running water, flipping layers to release grit. Slice 
leeks thinly crosswise. Peel shallots and thinly 
slice crosswise. 


2. In a 4- to 6-quart pan over medium-low heat, 
melt butter. Add red and sweet onions, leeks, and 
shallots. Sprinkle with 1 teaspoon salt. Cook, stir- 
ring occasionally and adjusting heat as necessary 
to prevent scorching, until onions are very soft and 
deep golden brown, about 1 hour. 


3. Stir in broth, wine, and thyme; add pepper and 
more salt to taste. Bring to a simmer and cook, 
stirring occasionally, to blend flavors, about 10 
minutes (see notes). 


4. In a small bowl, mix Swiss and dry jack cheeses. 
Set ovenproof soup bowls on a baking sheet. Ladle 
hot soup into bowls. Float a slice of bread on each 
bowl of soup, then sprinkle each with '/ cup 
shredded cheese. 


5. Broil soup about 8 inches from heat until 
cheése is bubbly and starting to brown, 2 to 
3 minutes. Serve hot. 


Per serving: 499 cal., 29% (144 cal.) from fat; 23 g protein; 
16 g fat (9 g sat.); 61 g carbo (5.5 g fiber); 1,019 mg sodi- 
um; 44 mg chol. 


Radicchio and Pear Salad 


PREP TIME: About 15 minutes 

MAKES: 4 to 6 servings 
2 heads radicchio (1 Ib. total), rinsed 
2 firm-ripe pears (1 Ib. total) 


Ya cup diced (1% in.) dry jack or 
parmesan cheese 


Va cup lemon juice 
3 tablespoons olive oil 
Salt 


1. Cut radicchio heads in half lengthwise; cut out 


and discard cores. Thinly slice radicchio crosswise 
and transfer to a large bowl. Peel and core pears; 
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cut into '/-inch chunks. Add pears and cheese to 
bowl with radicchio. 


2. In a small bowl or glass measure, mix lemon 
juice, olive oil, and salt to taste. Pour over radic- 
chio mixture and mix gently to coat. Serve at once. 


Per serving: 158 cal., 63% (99 cal.) from fat; 4.5 g protein; 
11 g fat (3 g sat.); 14 g carbo (2.2 g fiber); 86 mg sodium; 
12 mg chol. 


Coffee Ice Cream Sundaes 
PREP AND COOK TIME: About 20 minutes 
MAKES: 6 sundaes 


Spread '/2 cup sliced almonds in a small baking 
pan. Bake in a 350° oven, stirring occasionally, 
until golden brown, 8 to 10 minutes. Let cool. In 
a bowl, with an electric mixer on high speed, beat 
1 cup whipping cream until soft peaks form. Beat 
in 2 tablespoons sugar and 1 teaspoon vanilla. 
Spoon | scoop coffee ice cream and 1| scoop 
vanilla ice cream (about '/3 cup per scoop; you'll 
need 1 pint of each flavor) into each of six bowls. 
Drizzle each with about 4 cup coffee-caramel 
sauce (recipe follows), top equally with whipped 
cream, and sprinkle with toasted almonds. 


Per serving: 554 cal., 50% (279 cal.) from fat; 5.8 g pro- 
tein; 31 g fat (17 g sat.); 68 g carbo (0.4 g fiber); 166 mg 
sodium; 100 mg chol. 





Coffee-Caramel Sauce | 


In a 2- to 3-quart pan over medium-high heat, stir 
1'2 cups sugar, 4 cup water, and | tablespoon 
corn syrup until sugar has dissolved and mixture 
comes to a boil, 2 to 3 minutes. Increase heat to 
high and boil without stirring until syrup is a deep 
amber color, 10 to 12 minutes longer. Remove 
from heat and immediately stir in '2 cup whipping 
cream (mixture will foam). When foaming sub- 
sides, stir in 1 cup strong coffee and 4 teaspoon 
salt. Let cool before using, or cover and chill up 
to 2 weeks (stir before using). Makes 2 cups. 





Per a cup: 197 cal., 21% (41 cal.) from fat; 0.3 g protein; 
4.6 g fat (2.9 g sat.); 40 g carbo (0 g fiber); 81 mg sodium; 
17 mg chol. 













































Seasoning 


r, you Can 
Original Taco 





The taste you trust’ 


makes McCormick Taco and Chili dinners such 


count on big smiles. We put only the highest 
a hit with your family. 


quality herbs and spices into recipes that are 
short on time and tall on taste. That's what 
For great-tasting recipes, visit us at 


www.mccormick.com 


When you have McCormick flavo 
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They'll be around long enough 





for your furniture to go out of style. 


| And come back in again. 










964, or visit andersenwindows.com LONG LIVE THE HOM E*Ande 


; WINDOWS=?DO 





re i fe i pay l 3059A. *Call 1-800-426-4261 for a copy of the Andersen 20/10 year limited warranty. “Andersen,” the V logo, 
eae Lalit See puss and “Long Live The Home” are trademarks of Andersen Corporation. ©2003 Andersen Corporation. All rights 





























9 Interior designer Nicki Moffat and her husband, Pete, a The 
a I } ‘ contractor, wanted to bring their 1950s suburban ranch- et , 
s S ouse wraps 
style home into the 21st century. Typical of such houses ee 
found across the West, this Palo Alto, California, home had _paties, 
OUSE small, dark rooms, with low ceilings and poor access to the creating 
A é . : a private 
garden creating a cramped feeling. But the Moffats didn’t a 
2 want the facade to lose its essential character. “We wanted world. The 
our home to still fit the neighborhood and not call attention inlaid stone 
eae deans Nice ole h 3 ebro Se CODE ¥> path leads 
to itself?” says Nicki. Today the unassuming exterior gives tac the 
little hint of the surprises inside. landscape 





. 


kylights and vaulted ceilings 
fjansform a 1950s house 


| PETER O. WHITELEY They added vaulted ceilings, colored accent walls, skylights, 


! a : f 
JOTOGRAPHS BY THOMAS J. STORY and an easy flow to the garden. Wide openings to rooms off | 
: I 
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To make the house more open, the Moffats removed inte- 
rior walls to create spaces that span the width of the house. i | 
| 
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HOW IT FLOWS 


The new plan shows how 
each major space is posi- 
tioned along the central 
hall/gallery, from the 
kitchen and study at the 
front to the living room and 
the sunroom toward the 
middle. Each room is well 
defined and open at the 
same time. 

The laundry is efficiently 
located next to the bedroom 
wing. The master suite 
occupies the very rear of the 
house; here, both the bed- 
room and the bathroom 
open directly to the garden. 
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a center hall, extensive built-in stor- 
age details, and minimal freestanding 
furniture reinforce the airy feel. 
Conceptually, the floor plan is an 
upside-down F that divides the house 
into two zones. The front part (near 
the street) wraps around three sides 
of a small patio and contains entry, 
living, dining, and kitchen areas and a 
study and sunroom. The more pri- 


vate rear wing includes bedrooms, 
baths, and a home office, which sur- 
round a garden with an outdoor fire- 


place, an outdoor kitchen, and a pool. 


Both ends of the house were 
expanded. The kitchen grew toward 
the street, and a new master suite 


borrowed some of the garden area 
at back. However, the biggest chal- 
lenge was opening up the core of the 





Glass 
cabinets 
screen the 
kitchen fron: 
the family iy 
room. The viel 
wall marks (37 
the entry. |; 
The study fi) 
a kitchen een 
corner. 
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Wie airborne allergens 
yitants including dust 
allergen, pet dander 
d cigarette smoke. 
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APR ie 


lonic Breeze” is America’s most trusted brand of air purifier. It circulates 
clean, fresh-smelling air in total silence. Patented Zenion Effect™ technology 
moves air electronically — with no motor, no fan and no noise whatsoever! 
Traps airborne allergens and irritants 
with proven efficiency — dust, pollen, 
cat dander, tobacco smoke and 
more, Plus, it neutralizes common 
household odors. There are no 
replacement filters to buy, ever! 
Instead, simply slide out the electro- 
static collection blades and wipe 


them clean. Runs on less than 10 watts. 


lonic Breeze’ Quadra 4.0 
Silent Air Purifier 
(#51637) -$3-49-95- 


Only $329.95 
Save $20 with this ad!* 


Purchase a 2" Quadra® 4.0 
for only $174.98. Save 50%! 


FREE GIFT ge 


lonic Breeze® 
Air Freshener 
for Bathrooms 


$69.95 Value 


FREE with your first purchase 

of an Ionic Breeze® Quadra” 4.0 
through March 31, 2004. « 
eS 


3 WAYS TO SAVE YOUR $20 


PHONE 1 - 800- 344-4444 (code 20852) 


ONLINE www.sharperimage.com/offers/20852 


STORE Bring this ad for your gift and $20 off!* (POs 20852) 


More than 140 Sharper Image stores nationwide 
Call or go online for locations and telephone numbers 
Offer good through 3/31/04 


©2003 Sharper Image Corporation (NASDAQ: SHRP) 


















































HOME | DESIGN 


STORAGE AND 
DISPLAY IDEAS 


The Moffats added great 
built-in storage during their 
remodel. 


@ The dining room features 
cabinetry with open niches 
and glass doors, plus a built- 
in buffet. 





@ In the office, deep 
bookcases and display 
shelves surround the 
windows—even extending 
across them—turning the 
wall into a series of storage 
niches. 


@ A corner of the kitchen 
contains a built-in pantry 
with vertical storage drawers 
that roll out, putting canned 
goods and spices within easy 
reach. 





@ Glass cabinets act as 
dividers between the kitchen 
and the family room, pre- 
serving openness. 


@ Alcoves in the hall contain 
built-in bureaus and a jewelry 
cabinet. 
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house. This required major demoh- 
tion: The couple had to add load- 
bearing beams for cathedral ceilings 
and build a new roof that stayed at 
the same height as the original. 


Height and light 

Even on a gloomy day, the interior of 
the home seems surprisingly bright, 
thanks to mostly white walls and ceil- 
ings and 18 skylights. In most cases, 
the skylights are placed so diffused 
light reflects off the walls. The 
kitchen, bathrooms, laundry room, 
and office have skylights centered 


over the room, partially masked by 
open grids of maple that are flush 
with the ceiling. 

Level ceilings define corridors that 
link but visually separate the major 
rooms with vaulted ceilings. This 
design strategy creates an accordion- 
like feeling of compression and 
decompression. A vivid persimmon- 
colored wall and a skylit art partition 
add drama to the foyer. 
pesicn: Gregory P. Evard, Architect, 
Palo Alto, CA (650/843-1014); Pete 
Moffat Construction, Palo Alto 
(650/493-8899) 


Daylight 
floods the 
master ba 
thanks to a 
glass ceiline 
over the — 
shower and 
glass interic) 
partitions. 





xquisite woods. Thirty-two fine furniture finishes. More than 100 door styles. An endless 
Made just , for you 


By of storage solutions and decorative enhancements. KraftMaid’s built-to-order cabinetry 


helped more homeowners personalize their kitchens than any other company in the world. K re “ft; | ow) 
ag 


7a custom look for your kitchen is not only accessible, it’s also af ffordable. Cabir etry 





your free KraftMaid Idea Book and Kitchen Planning Guide call 1-800-791-1 990 or visit www.kraftmaid.com. 
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DESIGN TIPS 


@ Temper personal 
preferences. Just because 
you like a particular green, 
blue, and yellow doesn’t 
mean that those are the 
right colors to use. In their 
kitchen pattern, Frank 
Clementi and Julie Smith 
used a teal color “| swore I’d 
never use,” Clementi says. 
However, it was the ideal 
color to tie together the pale 
yellow-green, the avocado, 
and the marine blue. “It’s 
like the freakish friend that 
you don’t want to have come 
to the party, but then saves 
the party.” 


@ To break up the surface 

of an object, use a pattern 
large enough to have an 
impact from the distance it 
will be viewed. Clementi uses 
the example of a black- and 
white-checked suit. Even 
though that pattern works up 
close, from a distance it 
looks like a solid field of gray. 


@ Play with scale if you want 
to create a sense of discoy- 
ery. For example, a pillow 
design Clementi recently 
worked on has a huge apple 
on it. The scale is so large 
that, up close, it looks like 
an abstract pattern. It’s only 
from across the room that 
you see the apple. 
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e The graphic 
Laminated walls <r: 
tern in Frank 
Clementi and wife Julie Smith’s remodeled kitchen and dining room isn’t just 
a pretty facade. It plays an important role in updating the space and making it 
comfortable. The challenge was to design a floor-to-ceiling wall of cabinets 
that didn’t make the kitchen feel cramped and claustrophobic. 

After careful research, including looking at studies of mathematically 
derived visual patterns, Clementi and Smith created an arrangement with rec- 
tangular, solid-color plastic laminates. The pattern seems to reduce the scale of 
the long wall by breaking it into sections. The cabinets incorporate panels of 
glow-in-the-dark laminates, which have led to hours of enjoyment for the cou- 
ple’s children—they play shadow games by pressing their hands against the 
glow-in-the-dark sections and turning off the lights to view the results. 

In the dining area, multipurpose consoles incorporate a pattern similar to 
the one in the kitchen, but “in materials that are appropriate for a ding 
space,” Clementi says. Panels of plastic laminate are paired with wood-veneer 
laminates. The rectangular row of durable plastic laminates is positioned at 
chair-rail height to protect the consoles from inevitable bumps. —JIL PETERS 


pesiGn: Frank Clementi, Julie Smith, architects, Los Angeles (323/634-9220) 
sources: Solid-color laminate from Abet Laminati ($59 per 51- by 120-n. 

sheet; www.abetlaminati.com or 800/228-2238); glow-in-the-dark laminate from 
Abet Laminati’s Lumiphos line ($5.75 per square ft.); wood veneer from Formi- 
ca Ligna Wood Surfacing (price varies; www.formica.com or 800/367-6422 for 
distributors). 


























The } 
compositio 
of colors ai 
geometric | 
shapes 
enlivens a } 
storage wa 
anda 
refrigerato! 
front. 
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GRAB LIFE BY THE HORNS 
' DoDGe 


NE PART MERCENARY. ONE PART MATERNITY. 


THE ALL-NEW DODGE DURANGO. Big size. Smooth ride. la power: Star 


and more comfort, it mothers everyone inside. Road re oiae 
mission accomplished. Visit or call OOGE 


*MSRP excludes tax. As shown, $33,310. Additional $50 in Hawaii. 
tWhen properly equipped. Based on Automotive News classification. 
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Rising 
| to the 
challenge 


| 
| | An old staircase becomes 
| 
























part of a multifunctional 
kitchen divider 


| BY ANN BERTELSEN 
PHOTOGRAPHS BY JOSEPH DE LEO 





Here’s a lesson in turning a drawback 
into an asset. Andrew Mann was 
asked to design a gourmet kitchen for 
MA) | a young San Francisco couple with two 
| small children without altering the 

| Hi floor plan of the family’s 1890s Victo- 

| | rian. That meant redesigning—not 

|| moving—the old oak staircase that 

i spanned one side of the kitchen. 

WHY | The stairway left little room for 

i counter or storage space. “The chal- 
lenge was to integrate the new stairway 
into the remodeled kitchen and not 
make it seem like you were descending 

| into the kitchen counter,” Mann says. 

Hit Ay | His solution was to build a half-wall that 
serves as a counter backsplash on the 

| kitchen side and a stair rail on the other. 
The backsplash 1s topped by a slatted 
stair rail that gives the new kitchen | a The 
breathing space and doesn’t block light | 12) remodeled 
from windows above the landing. tor 

| Mann’s design balances respect for prota 


counter sp¢ 
the house’s Victorian character with a and a 
























desire for an updated look. White sub- gracerd) 
: . transition t 
way tiles, a farmhouse sink, pale green the kitchen 


walls, and Shaker-style cabinetry com- 
| plement the more contemporary perfo- 
| rated-steel inset panels on some of the 

| cabinet doors (pictured at right), which 
conceal a microwave and a pantry. 


| pesign: Andrew H. Mann Architect, 
San Francisco (www.andrewmann 
architect.com or 415/863-4134) 
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VINTAGE-STYLED APPLIANCES WITH BRAND NEW TECHNOLOGY, 


In with the old... 


Bring your kitchen to life with 
Rien tath vintage-styled appliances 
from Elmira Stove Works. 
WA Nos ome lem Ce leh e reel co 
you to the 1850s or the 1950s, we can 


help you create that perfect look. 


cece ener ame aa REE 





Elmira Stove Works 
32 Arthur Street South, Elmira, Ontario N3B 2P2 
www.elmirastoveworks.com 





























Flea-market 
treasures 


Turn inexpensive items 
into tabletop decor 
BY MARY JO BOWLING 


The key to why some people find great 
stuff at flea markets and others don’t is 
thinking outside the box. ‘To the flea- 
market “pros,” there really are treasures 
in those dusty bins of old toys, bottles, 
and books. The trick 1s to look past the 
clutter and see things not merely as they 
are but as what they could become. 

I went to the Alameda Point 
Antiques and Collectibles Faire (www. 
antiquesbythebay.net or 510/522-7500), 
just west of Oakland, California, and 
found great stuff for the table. For $15, 
I got a selection of belt buckles, mah- 
jongg tiles, and metal stars. The stars 
were once used in masonry buildings to 
secure metal rods. I grabbed several for 
$6 and turned them into candlesticks. 
The buckles became napkin rings, and 
the tiles became placecard holders. All 
it took was a little imagination. 
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| painted the stars a metallic 
color, then plugged the hole with 
Museum Wax (available at craft 
stores and www.detailsart.com). 
| covered the bottom of the hole 
with a coin and twisted a taper 
into the top (using the Museum 
Wax to hold both in place). 





i 
piace 


For $4, | bought a handful of 
plastic mah-jongg tiles, from 
the traditional Chinese game. To 
make placecard holders, use a 
dab or two of hot glue to attach 
a circular paper clip to each tile. 
The transformed tiles also could 
be used to display photos. ea 





wr 
nal ners 
noimders p> 


At a booth selling buttons and 
sewing notions, | found several 
belt buckles sans belts; | picked 
up six for $5. To turn them into 
napkin rings, gently wash the 
buckles and thread them with 
ribbon. Use Velcro dots (avail- 
able at craft and sewing stores) 
to hold the ribbon ends together. 


WE CAN HELP YOU 


COOK UP A KITCHEN. 


DINNER? YOU'RE ON YOUR OWN. 


- 


Let our design specialists help you design the 


kitchen of your dreams. They'll help you choose from 
y yi 


INSTALLATION 


Pree a showroom full of brand name kitchen cabinetry and 


countertops like Kraftmaid™, American Woodmark®, 
Corian® and Formica®. So you're guaranteed to get the exact look 
you want. For a kitchen that really cooks, stop by Lowe's today. 


Or visit lowes.com for more information. 


| Store for details. © 2004 by Lowe's. All 
hts reserved. Lowe's and the gable design 
© registered trademarks of LF, LLC. 
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Translucent panels 
create a versatile 
indoor-outdoor room 


BY JIL PETERS 
PHOTOGRAPHS BY GREY CRAWFORD 


“Every day when | come home, I’m 

















excited to turn the key—I'm so glad 
I get to live here,” says Dylan Robert- 
son. His favorite element of his home 
in Los Angeles’ Silverlake district is 
the versatile indoor-outdoor room at 
the rear. The sunny platform, which 
overlooks a colorful downward-sloping 
garden, is enclosed by a series of 
panels—two 5- by 10-foot panels on 
each side and two 10-foot square pan- 
els on the long wall—some of which 
hang off barn-door tracks, enabling 
them to slide open. Robertson uses the 
space for relaxing and entertaining. 

The panels are composed of light- 
weight, translucent, uncorrugated fiber- 
glass “with a beautiful opalescent 
quality,” explains designer Emily Jago- 
da. It provides privacy while bathing 
the room in golden light. ‘The wall 
panels are framed in redwood. Marine 
varnish ensures that the redwood’s rich 
color will last. 

“I love the doors open, and I love 
the doors closed,” Robertson explains. 
“Looking at the closed panels is like 
looking at an impressionist painting. 
What you see and how you see it 
changes throughout the day.” And 
when the panels are open, the space 
feels like a true outdoor room. 


pesicn: Emily Jagoda Design, Los 
Angeles (www.emilyagoda.com or 


323/664-4619) @ 
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inets and legs 
SUNSET 


color palette is quiet, 
but Dylan Robertson 
and Emily Jagoda 
made the table with 
a scrap of finply left 
over from the kitchen 
from Ikea. 

“Allowing the 
space to expand ox 


side gives it a more 


strong color, such as 
generous feeli 


added punches of 
the red table. They 
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Rating Right 
Never Tasted So Good! 


iTS. a 


ate RMETE SEL nul ie 


| ra 


pe 


Tender Chicken Breast Strips 
ccoli Florets Accented with 


and Bro 
i a Zesty Orange Glaze, 
Served over a Bed of F ried Rice 
A 


JusT CALLIT YOUR OWN’ | ae gre” ar 


MSAFEWAY 







Introducing delicious Dinners for 2 
with only 5 to 9 grams of fat! 





CHICKEN TAMALES VERDE CREAMY BROCCOLI BEEF Giiden PROSE PASTA 





GINGER CHICKEN MEATLOAF BURGUNDY BEEF STEW 





CHICKEN BASIL SAUSAGE PASTA 








shea tying) eh 


@SAFEWAY VONS Sominisiks [Randatts| TonThuml-| GGENUARDIS 


Tilapia stars 

in a quick- 

cooking tagine 

| with tomatoes 
and garbanzos 
(recipe on 
page 104). 
















Prize 
atch 


elicious recipes for 
ree great fish you can 
Weel good about serving 


CHARITY FERREIRA 
IHHOTOGRAPHS BY JAMES CARRIER 


ihe reasons to cat fish are numer- 
s and compelling: It’s a delicious, 
w-fat, quick-cooking source of 
otein whose health benefits have 
nade headline news in the last few 
fears. But recent cautions from 
vironmental groups about the 
‘windling supplies of some species 
md the destructive fishing methods 
} sed for others—coupled with unfa- 
niliar or expensive choices at the 
ish counter—can make it baffling 
j0 decide which type to bring home 
sor dinner. 

Here’s help: Three fish you may 
nave been overlooking—U.S.- 


| 


Jarmed tilapia, catfish, and trout— 
Ihre ideal choices. They’re easy to 
"ind year-round, and all three have 
versatile flavor and a texture that’s 
buited to cooking techniques and 
Mishes from a variety of cuisines. 
; dven better, they’re farm raised in a 
)way that has minimal negative 
Impact on the environment. You 
an feel good about trying them in 
these flavorful recipes. 


i 
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Chunks 

of catfish 
and sweet 
potatoes are 
simmered 

in a spiced 
coconut 
broth. 


104 


Tilapia, a mild, firm-textured fish native 
to North Africa, is farm raised all over the 
world. In the United States, most tilapia are 
farmed in inland recirculating systems and 
fed a vegetable-based diet, both of which 
have little impact on the environment. 


Tilapia with Tomatoes 
and Garbanzos 


PREP AND Cook TIME: About 45 
minutes 


MAKES: 4 Servings 
oC 


notes: Preserved lemon is a salty, 
tangy condiment available in some 
well-stocked supermarkets and in 
stores that carry Middle Eastern 
ingredients. If you can’t find it, sub- 
stitute 1 tablespoon grated lemon 
peel and an extra '/4 teaspoon salt. 

1 tablespoon olive oil 

2 cup slivered onion (about 4 oz.) 


1 head fennel (about 1 Ib.), stalks 
removed, halved lengthwise, 
cored, and thinly sliced 


1 can (14'2 oz.) crushed 
or diced tomatoes 


1 can (151% oz.) garbanzos, 
drained and rinsed 


1 tablespoon minced preserved 
lemon (see notes) 





Yq cup pitted oil-cured or other 
black olives 


1'’2 teaspoons ground cumin 
Y% teaspoon ground turmeric 
Vy teaspoon paprika 
2 teaspoon each salt and pepper 


1 pound boned, skinned tilapia 
fillets, rinsed, cut into 4 pieces 


1% cups couscous 


3 tablespoons chopped parsley 


1. Pour olive oil into a 10- to 
12-inch frying pan (with 2-1n.-tall 
sides) over medium-high heat. 
When hot, add onion and fennel 
and stir often until limp, about 

8 minutes. 


2. Stir in tomatoes, garbanzos, 
preserved lemon, olives, cumin, 
turmeric, paprika, salt, and pepper. 
Bring to a simmer. Lay fish over 
vegetables; cover and cook, turn- 
ing fish once, until fish is opaque 
but still moist-looking in center of 
thickest part (cut to test), about 

10 minutes. 


3. Meanwhile, in a 2- to 3-quart 
pan over high heat, bring 2 cups 
water to a boil. Stir in couscous, 















































cover pan, and remove from he: 
Let stand until water is absorbe’ 
and couscous is tender to bite, 
about 5 minutes. 








4. Fluff couscous with a fork ani 
divide among four wide bowls. 
Spoon fish and vegetables over 
couscous. Sprinkle with parsley. | 


Per serving: 569 cal., 19% (108 cal.) from fat i 
36 g protein; 12 g fat (1 g sat.); 79 g carbo 
(9.4 g fiber); 1,129 mg sodium; 57 mg chol. 





| 
Catfish has long been a favorite in th! 
South, but the wide availability and swe 
nutty flavor of farmed catfish make it ¢’ 
good choice in many different cuisines. 
In the U.S., catfish are farmed in closes 
freshwater ponds and fed a grain-basew 
diet, which puts a negligible demand ov 
the environment. 


Thai Catfish Curry 
with Sweet Potatoes 


PREP AND COOK TIME: About 45 
minutes 





a 


MAKES: 4 servings 


NoTEs: Serve this coconut milk— 

based curry over steamed jasmin’ 
rice. For a mild curry, use only 2! 
teaspoons red curry paste. 





2 teaspoons vegetable oil i 
Ya cup chopped shallots j 
1 tablespoon minced peeled gin) 


1 tablespoon minced garlic | 


12 cups reduced-fat (light) 


coconut milk j 
f 


2 to 3 teaspoons Thai red curry ) 
paste (see notes) i 


1 teaspoon firmly packed brown", 
sugar 


2 teaspoons soy sauce 


1 pound Garnet or Jewel sweet 
potatoes, peeled and cut into 
Y)-inch cubes 


1 pound boned, skinned catfish 
fillets, cut into 2-inch pieces | 


3 cups slivered napa cabbage 
(8 oz.) 


3 cups lightly packed spinach 
leaves, rinsed 


Yq cup chopped fresh cilantro 9 ) 


2 tablespoons lime juice 


1. Pour oil into a 12-inch frying 
pan (with 2-in.-tall sides) or a 5- 
to 6-quart pan over medium-high | 
heat. When hot, add shallots, | 
ginger, and garlic and stir often 
until shallots are limp, about 5 


a 


r 

| 
1 

| 


} 


















“ilinutes. Stir in coconut milk, curry 


hwtiste, brown sugar, and soy sauce. 
Ibi ing to a simmer. 

} Stir in sweet potatoes; reduce heat 
tk impaintain a simmer, cover, and 

Wilt ok for 5 minutes. Gently stir in cat- 
‘Oi h, cover, and cook until sweet pota- 
NI 25 are tender and fish is opaque but 
‘nll moist-looking in the center (cut 


} con) : 
vid test), 8 to 10 minutes longer. 


_ Gently stir in cabbage and cook, 

Micovered, until limp, about 5 min- 

dleygyeS. Stir in spinach, cilantro, and 
ine juice and serve immediately. 


uisir 

N Clog 

: ; » serving: 361 cal., 40% (140 cal.) from fat; 
’ )g protein; 16 g fat (5.2 g sat.); 34 g carbo 

4 fiber); 533 mg sodium; 37 mg chol. 


nonds 


ainbow trout, a lean, flavorful fish 
itive to western North America, is widely 
raised. Because the majority sold in 
')permarkets is farmed in Idaho, in con- 
led trenches that limit the amount of 
ilution making its way back into the envi- 
mment, trout is considered a sustainable 
soice by most environmental groups. 


' Jan-Fried Trout 


Nil 


iy 7ith Cornbread Salad 


REP AND cook Time: About 45 
uinutes 


45 


kes: 4 servings 
a 
otes: Bake an 8-inch pan of corn- 


ead from your favorite recipe or a 





rchased mix; let cool, then cut 
ito cubes. Green shelled pumpkin 

Weeds (fepitas) are sold in natural- 
w) 90d stores and Latino groceries. 


f About 5 cups cornbread cubes 
(1 in.; see notes) 


“Ys cup shelled pumpkin seeds 
/ (see notes) 

j | 1 teaspoon ground cumin 

| 


Ya teaspoon paprika 


Se 


“2 teaspoon salt 
“2 teaspoon pepper 
' 12 ounces kale, rinsed 


slices thick-cut bacon 
{about 4 oz. total) 


2 cleaned, boned whole trout, 
t heads and tails removed 
(8 to 10 oz. each), rinsed 
and each cut into 2 fillets 


tablespoon olive oil 
| ' cup chopped red onion 
Ya cup red wine vinegar 


tablespoon lemon juice 





1. Spread cornbread level in a 10- by 
15-inch baking pan. Bake in a 350° 
oven until dry and lightly toasted, 
about 20 minutes. Place in a large 
bowl. Add pumpkin seeds, cumin, 
paprika, salt, and pepper; mix. 

2. Meanwhile, tear kale leaves away 
from tough center stems; discard 
stems. Cut or tear leaves into 2-inch 
pieces. In a 5- to 6-quart pan over 
high heat, bring 2 quarts water to a 
boil. Add kale and cook until ten- 
der to bite, 2 to 3 minutes; drain 
well. When cool enough to handle, 
squeeze water from leaves. 


3. In a 10- to 12-inch frying pan over 
medium-high heat, cook bacon, turn- 
ing often, until browned and crisp; 
transfer to paper towels to drain. 
Drain and discard all but 1 tea- 
spoon fat in pan. When bacon 1s 
cool enough to handle, crumble and 





A trout 
fillet tops 
a savory 
new take 
on bread 
salad. 


add to cornbread mixture in bowl. 


4. Place trout, skin side up, in pan 
(in batches if necessary) and cook 
until browned on the bottom, 2 to 3 
minutes. ‘Turn with a wide spatula, 
reduce heat to medium, and cook 
until fish is barely opaque but still 
moist-looking in center of thickest 
part (cut to test), 2 to 4 minutes 
longer. ‘Transfer trout to a plate and 
cover with foil to keep warm. 


5. Add olive oil and onion to pan 
and stir often until onion is limp, 
about 5 minutes. Str in kale, vinegar, 
and lemon juice. Add kale mixture to 
cornbread mixture and mix well. 


6. Spoon cornbread salad equally 
onto four plates and top each serv 
ing with a trout fillet. 

Per serving: 626 cal., 40% (252 cal.) from fat 


38 g protein; 28 g fat (6.7 g sat.); 56 g carbo | it} 
(6.1 g fiber); 1,279 mg sodium; 131 mg chol. @ i 
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WEEKNIGHT 


Creative 
casserole 


Use up a day-old loaf 
for a savory rendition 


of classic bread pudding 


BY MARCIA SMART 
PHOTOGRAPH BY JAMES CARRIER 


My kitchen is a constant host to 
halfeaten loaves of bread— 
baguettes, rustic loaves, ciabatta— 
that went with some forgotten 
meal. The simplest way to make 
those odds and ends into a satisfy- 
ing last-mimute dinner is to toss 
them with a healthy dose of esca- 
role or other greens and some 
flavorful Italian sausage, and 
bake. Filled with protein, iron, 
and calcium, this bread pudding 
is practically a meal on its own. 
For added zing, cut up your extra 
escarole for a side salad with 
tomatoes, garbanzos, and Italian 
dressing. At the end of the night, 
you'll be satisfied by an easy 
casserole supper and a kitchen 
liberated of its leftover loaves. . 


Savory Bread Pudding 

with Sausage and Escarole 
PREP AND COOK TIME: About | hour 
MAKES: 6 to 8 servings 

notes: [his dish can be assem- 
bled (through step 4) up to 1 day 
ahead; cover and chill. Bring to 
room temperature before baking 
or increase baking time by 10 to 
15 minutes. If you can’t find esca- 
role, choose another leafy green, 
such as spinach or chard. 


2 tablespoons olive oil 


1 onion (10 0z.), peeled, cut in 
half, and thinly sliced crosswise 
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2 cloves garlic, peeled and 
minced or pressed 


1 pound fresh mild or hot Italian 
sausage (about 4 links), 
casings removed 


4 ounces escarole (see notes), 
rinsed, tough white parts 
removed, and thinly sliced 


2 cups whole milk 
4 large eggs 


1 cup shredded Gruyére or 
Swiss cheese 


10 cups 1- to 2-inch cubes French 
or country-style bread (1 Ib.; 
crusts removed) 


1 teaspoon salt 
Ya teaspoon pepper 
Ye teaspoon fresh-grated nutmeg 


1. Pour oil into a 10- to 12-inch 


frying pan over medium-high heat. 


Add onion and stir often until 
limp and slightly golden, about 5 
minutes. Stir in garlic and crumble 
sausage into pan. Sur often until 
meat is no longer pink, 7 to 10 
minutes, using a wooden spoon to 


break up the meat if necessary. 


2. Add escarole to sausage mix- 
ture in pan and reduce heat to 
low. Stir until escarole is wilted, 
1 to 2 minutes. Remove pan 
from heat. 


3. In a large bowl, whisk the milk 
and eggs until combined. Str in 
Gruyére, bread cubes, salt, pep- 


per, and nutmeg. 


4. Add sausage mixture and stir 
to mix well. Scrape mixture into a 
buttered 9- by 13-inch baking dish 
and spread level (see notes). 


5. Bake in a 375° oven until top 
is golden and a knife inserted in 
the middle comes out mostly 
clean, 35 to 45 minutes. (If top is 
brown after 30 minutes, cover 
loosely with foil and continue to 
bake.) Serve hot. 


Per serving: 515 cal., 56% (288 cal.) from fat; 
22 g protein; 32 g fat (12 g sat.); 34 g carbo 
(2.2 g fiber); 1,130 mg sodium; 174 mg chol. 





Creamy, 


| 
savory brea: 
pudding wi’) 
a crunchy t! 
is a satisfyi/ 


easy dinner) | 
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FOOD | GUIDE 


Mushrooms 
are a natural 
match with 
Pinot Noir. 


Mushroom 
magic 
A simple sauté turns pasta 


into a seasonal specialty 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPH BY JAMES CARRIER 


With wild shapes and exotic names, 
more and more mushrooms are avail- 
able these days. Mixing them adds lay- 
ers of texture and flavor to the simplest 
dishes. Gourmet Mushrooms (www. 
gourmetmushroomsinc.com or 707/823- 
1743), in California’s Russian River 
Valley, offers stunning assortments in 
baskets, making combining types easy. 
Now the company is taking the con- 
cept of layering flavor even further in 
an experiment with Merry Edwards 
Wines, producer of delicious Pinots (an 
earthy wine that is a classic match for 
mushrooms). ‘The mushroom producer 
uses oak shavings from the winebarrel- 
making process, then, after the mush- 
room harvest, sends them back 
to revitalize the soil in the Pinot vine- 
yards. ‘Try the resulting 2001 Meredith 
Estate Pinot Noir (Sonoma Coast; $45; 
www.merryedwards.com or 888/388- 
9050)—or any Pinot—with this satisfy- 
ing pasta, and taste the magic. 


Sautéed Mushrooms 
PREP AND Cook Time: About 15 minutes 
makes: About 2 cups 


notes: Use any combination of exotic 
and common mushrooms. This sauté 
is delicious on toast and grilled meats 
as well as in the pasta. 

1 pound assorted fresh mushrooms 

2 tablespoons olive oil 

Vz cup chopped shallots 

1 teaspoon dried thyme 


Salt and pepper 
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1. Imm and discard tough or discol- 
ored stem ends and any bruised spots 
or blemishes from mushrooms. (If 
youre using shiitakes, remove their 
entire stems.) 


For firm mushrooms, wipe dirt off with a 
damp cloth or rinse thoroughly under 
cool running water and pat dry. 


For delicate mushrooms with lots of places 
for dirt to hide, submerge in a bowl 

of cool water and gently agitate with 
your hands to loosen any particles. 
Drain, rinse thoroughly under running 
water, and gently pat dry. 


Slice large, fat mushrooms about "4 
inch thick; cut thin ones into bite-size 
pieces; leave small ones whole. 


2. Pour olive oil into a 12-inch frying 
pan or 5- to 6-quart pan over high 
heat; add mushrooms, shallots, and 
thyme and stir often until mushrooms 
are browned, 8 to 10 minutes. Add 
salt and pepper to taste. 


Per ' cup: 98 cal., 66% (65 cal.) from fat; 2.7 g pro- 
tein; 7.2 g fat (1 g sat.); 7.5 g carbo (1.5 g fiber); 6.2 
mg sodium; 0 mg chol. 








































Mushroom Linguine 
PREP AND COOK TIME: About 15 minut 


MAKES: 4 Servings 
8 ounces dried linguine 


1 cup fat-skimmed chicken broth or 
vegetable broth 


Ys cup whipping cream 

Sautéed mushrooms (recipe at lef 
2 tablespoons chopped parsley 

Salt and pepper 

Finely shredded parmesan cheese: 


1. In a 5- to 6-quart pan over high 
heat, bring 3 quarts water to a boil. 
Add linguine, stir, and cook until ba 
ly tender to bite, 7 to 9 minutes. Dre 


2. Add broth and whipping cream t 
sautéed mushrooms in pan over hig 
heat; stir until mixture is boiling. At 
drained pasta and stir until hot. Pov! 
onto a platter or dinner plates. Gar-| 
nish pasta with parsley, and add sal | 
pepper, and shredded parmesan 

cheese to taste. 


Per serving: 374 cal., 34% (126 cal.) from fat; 12 ¢ l 
protein; 14 g fat (4.9 g sat.); 50 g carbo (2.9 g fibe | 
36 mg sodium; 22 mg chol. @ 


IT'S WHAT'S FOR DIN R 


B HAS ONLY ONE MORE GRAM OF SATURATED FATAAND SIX TIMES 
ORE VITAMIN B12. JUST SOMETHING 70 K ABOUT. 
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Here’s why FOOD | WINE GUIDE 
ou can enjoy 


almonds with all ee 
your heart. Airing 





differences 


Decanting vs. aerating: a primer 
BY KAREN MACNEIL-FIFE 


There are two reasons to pour a wine out of its be 
tle before you drink it; unfortunately, they often get 
mixed up. Aerating and decanting have very differe} 
effects, needed by entirely different wines. 


How are aerating and decanting different 
Aerating is pouring a young wine from the bottle int] 
i another container to “let it breathe.” That container 





GOOD WINES can be a decanter, but it doesn’t need to be. A carafe; 
TO AERATE a pitcher, or even a good-size wineglass will do fine. 
What will they Here arenhreet merrone: Splashing the wine from the bottle mixes it with air, 
‘ Nl Out Ee for-winter young reds making it taste more “open” and “forward,” its flavor 
is that will taste even better 


more accessible. Aerating especially benefits young 


if you aerate them. ; : ‘ 
wines—both white and red—which can often seem 





@ Beringer Founders’ 


Fcicie Cabernet Saat tight and unyielding. I aerate most young wines I sery 


gnon 2000 (California), Decanting, intended for older wines, 1s different. ] 
$12. Berry and vanilla the process of separating a wine from the sediment & 
flavors and a soft tex- ¢ : ; : 

act INA era it. So, strictly speaking, the only wines that need to t 
or complex as a pricey decanted are those with some sediment—older reds ; 


Cab, but unbeatable for that were deeply colored when they were young: 
the money. 


ee a a iGee Cabernets and Merlots, for example, or vintage Port 
reretnen erio . ” . 6 9 
(Napa Valley), $26. How old is “older”? A wine usually doesn’t “throw’ 


Beautiful ripe-blackberry sediment until it’s a decade old or more. 


flavors; wonderful bal- 
‘ : ? 
bec andidengie Pour What is sediment, anyway? 


out this wine and let it Sediment is mostly color molecules (with some tanni 
prectve wale youre molecules) that have formed longer molecule chains 
cooking up some lamb ! 

enone over time and become heavy enough to drop out of 
Bi Provenance Cabernet solution. That’s why the more deeply colored the wi 
Sauvignon 2000 (Ruther- was to begin with, the more likely it is to throw a see 
ford, Napa Valley), $35. ment. The stuff isn’t harmful in any way; it just taste 


Powerful but elegant, j : ; 
with une fee pie a little gritty and sticks to your teeth. 





i 


aromas of black licorice, How do you decant an older wine? | 
violets, cocoa, chocolate, Fir dh ‘ Dae d all dd 
aodimennercorniss The irst stan t e wine upright for a day or two, so ij 
perfect partner for a sediment sinks to the bottom of the bottle. Then vers 
peeteer carefully (so as not to agitate the sediment back up 19} 


the wine) pour the wine into a decanter, leaving the 1} 
inch behind. You can backlight the neck of the bottle4 
with a candle or flashlight if you like, to see when the} 
sediment reaches the rim, but a light source isn’t necef 
sary if you just leave the last inch of wine in the bottlf 





Where can you buy a good decanter? 

The Wine Enthusiast (www.wineenthusiast.com or 

800/356-8466) has a good selection of affordable . 

decanters; the Rare Wine Co. (www.rarewineco.com or Tie 

800/999-4342) sells elegant, expensive ones. Take | 
F % one to an engraver to personalize for a great gift. @ 

almonds are in! * Ly 
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aan FLAS Bele — 
really take to heart. — 





Sounds nutty, 
but it’s true. 





ou've always loved almonds for their delicious taste, great crunch and overall. 
utritious personality. Now there’s an exciting new reason to love ‘em even more: 
ling a handful of almonds a day, as part of a diet low in cholesterol and 
Piette rye esos So if you're the type that takes 
ood news to heart, make sure California Almonds are in. : 





























FOOD 


The double 
tang of 
rhubarb and 
lemon makes 
a lively slice 
of pie. 


Pretty 
in pink 
Rhubarb’s sweet-tart 
flavor brightens 


classic desserts 


BY KATE WASHINGTON 
PHOTOGRAPHS BY JAMES CARRIER 


Rhubarb seems to be one of those 
love-it-or-hate-it foods, and I’ve never 
really understood why. Its perfectly 
lovable, tartly refreshing taste is won- 
derful in simple desserts. Bake it with 
sugar to make an easy compote that’s 
great on its own or in a layered 
rhubarb-lemon cream pie, or top the 
chopped fruit with streusel for a 
homey rhubarb crisp. 

Now 1s the time to bring rhubarb in- 
to your kitchen. ‘Tender, bubble gum- 
pink stalks of hothouse rhubarb start 
to appear in markets in February; 
deeper red field-grown specimens 
come into season in April and are 
available through May or June. (Either 
type is great in our recipes.) This long 
season is good news for those who 
love rhubarb—and for whom its tang 
is one of the sweetest tastes of spring. 


Rhubarb-Lemon Cream Pie 


PREP AND COOK TIME: 45 minutes, plus 
at least 1 hour to chill 


MAKES: 8 to 10 servings 

5 tablespoons butter, cut into chunks 
5 large egg yolks 

Y) cup sugar 

2 teaspoons grated lemon peel 
Y) cup lemon juice 

1 teaspoon unflavored gelatin 
1 cup whipping cream 

1 baked single-crust 9-inch pie pastry 


Easy rhubarb compote 
(recipe follows), chilled 
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1. In a 2- to 3-quart pan over low 
heat, combine butter, egg yolks, sugar, 
lemon peel, and lemon juice. Stir con- 
stantly until mixture thickly coats the 
back of a wooden spoon, 10 to 12 
minutes (do not boil). Pour into a 
small bowl, cover, and chill until cold, 
at least 2 hours, or nest pan in a large 
bowl of ice water and stir mixture 
until cold, about 10 minutes. 


2. In a heatproof 1-cup glass measure, 
sprinkle gelatin over 2 tablespoons 
cold water. Let stand until soft, 2 to 
3 minutes. Put 1 inch of water in a 
small pan; bring to a boil over high 
heat, then remove from heat. Set 





measure in water in pan and stir uny 


ts 


gelatin is dissolved, 2 to 3 minutes. |}; 
Let cool. 





3. In a large bowl, beat cream until | 
slightly thickened. Beating constantly) _ 
pour in gelatin; continue beating unt . 
soft peaks form. A 











4. Stir about 1/2 cup whipped cream 
into cold lemon mixture until well 

blended, then scrape lemon mixture — 
into remaining whipped cream and | 
fold gently until incorporated. Spoon | 
into pie crust and spread level. Cover | |, 
with plastic wrap and chill until firm, | 
at least 1 hour, or up to 1 day. 




































Pour rhubarb compote into a fine 
iner set over a bowl. Let drain 

il dripping stops, then gently spoon 
ibarb pieces over lemon cream 

serve liquid for other uses; see 
Rhubarb Ideas” at right). 

ie Into wedges. 


ing: 421 cal., 47% (198 cal.) from fat; 4.1 g 
22 g fat (11 g sat.); 54 g carbo (0.3 g fiber); 
| mg sodium; 148 mg chol. 


sy Rhubarb Compote 


—P AND cook Time: About | hour 


wxes: About 4 cups 


| 
tes: Cooking rhubarb in the oven is 


s work than cooking it on the stove 
id also preserves its brilliant pinkish 
d color better. Spoon the compote 
er ice cream, serve it chilled with 
ortbread cookies, or use it in 
ubarb-lemon cream pie (recipe pre- 
des) or other desserts (see “Quick 
hubarb Ideas” at right). It keeps, 
tilled airtight, up to 1 week. 
2 pounds rhubarb, rinsed, ends 
trimmed, and cut into /2-inch pieces 
Yo cups sugar 


Mix rhubarb and sugar in a 9- by 
‘inch baking dish and spread level. 
over dish tightly with foil. 

Bake in a 350° regular or convec- 
bn oven until rhubarb is very soft 
hen pierced but just holds its shape, 
jout 45 minutes (35 in convection 
ren). Serve warm or cool. 


‘cup: 333 cal., 1% (3.6 cal.) from fat; 1.8 g protein; 
#4 g fat (0 g sat.); 84 g carbo (0g fiber); 8.9 mg 

_ Wdium; 0 mg chol. 

rl 


i) hubarb Crisp 
REP AND cook Time: About | hour 
i /AKes: 6 to 8 servings 


otes: Io toast the almonds, spread 
#Pnem in a baking pan and bake ina 

0° oven until golden under skins, 
| to 10 minutes. You can serve this 
if isp warm from the oven or at room 
emperature. It’s delicious topped with 
| /cOops of vanilla ice cream or dollops 


{softly whipped cream. 
0 | cup all-purpose flour 
ig | cup granulated sugar 
“4 cup firmly packed brown sugar 





Y2 cup chopped toasted almonds 
(see notes) 


1 teaspoon grated lemon peel 
¥4 teaspoon ground cinnamon 
V4 teaspoon salt 


Yo cup (V4 Ib.) cold butter, 
cut into chunks 


2 pounds rhubarb, rinsed, 

ends trimmed, and cut into 

Y2-inch pieces 
1. Ina bowl, mix flour, '/4 cup granu- 
lated sugar, the brown sugar, almonds, 
lemon peel, 1/2 teaspoon cinnamon, 
and the salt. With a mixer fitted with 
a paddle attachment, at low speed, or 
with your fingers, beat or rub in butter 
until mixture forms coarse crumbs and 
begins to come together. 


2. In large bowl, mix rhubarb, remain- 
ing */4 cup granulated sugar, and 
remaining '/4 teaspoon cinnamon. Pour 
into an 8-inch square baking pan and 
spread level. Sprinkle evenly with flour 
mixture. 


3. Bake in a 375° regular or convection 
oven until juices are bubbly and top- 
ping is golden brown, 45 to 50 min- 
utes (40 to 45 minutes in convection 
oven). 


Per serving: 351 cal., 41% (144 cal.) from fat; 4.3 g 
protein; 16 g fat (7.6 g sat.); 50 g carbo (1.4 g fiber); 
197 mg sodium; 31 mg chol. # 


Cinnamon- 
scented 
rhubarb 
crisp is a 
delicious 
dessert. 
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QUICK 
RHUBARB 
IDEAS 


Our compote is great in 
simple desserts or drinks. 
Here are some of our 
favorites. 


@ Strawberry-rhubarb 
fool: Stir together chilled 
compote, sliced fresh 
strawberries, and 
unsweetened whipped 
cream; spoon into bowls 
and chill 2 hours. 


® Rhubarb-orange 
parfaits: Layer compote 
with orange segments and 
vanilla ice cream in tall 
glasses. Top with a few 
shreds of orange peel. 


@ Rhubarb sandwich 
cake: Split a sponge cake 
horizontally and spoon 
compote between the 
layers, using a slotted 
spoon; sprinkle cake with 
powdered sugar and serve 
with whipped cream. 


& Rhubarb mimosas: 
Pour the compote 
through a fine strainer 
(reserve fruit for other 
uses); add a little of 

the syrup to glasses of 
prosecco or sparkling 
wine for a blushing-pink 
drink—perfect for a 
bridal shower. 


& Rhubarb lemonade: 
Stir the strained syrup 
(see above) into fresh 
lemonade for a new twist. 
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FOOD | kitcHEN CABINET 


Cheddar 
and chili 
give chicken 
a little kick. 


Savory 
favorites 


Readers’ recipes tested 
in Sunset’s kitchens 
PHOTOGRAPH BY JAMES CARRIER 


Oven-Fried Chicken 


MICKEY STRANG, McKINLEYVILLE, CA 


Oven-fried chicken is a favorite of 
Mickey Strang’s because it can be 
served warm or cold. She livened up 
this version with sharp cheddar cheese 
and ancho chili powder. Have a whole 
chicken cut into pieces at the meat 
market, or buy 3°/4 pounds breast, leg, 
and thigh pieces. As a quicker alterna- 
tive to making your own bread 
crumbs, use 1'/2 cups purchased dried 
bread crumbs. 


PREP AND Cook TIME: About 1!/1 hours 


MAKES: 4 servings 


6 slices (about 5 oz.) day-old or 
slightly stale bread (see note above) 


2 cup finely shredded sharp 
cheddar cheese 


¥/4 teaspoon ground dried ancho chilies 
or chili powder 


Y2 teaspoon salt 


1 chicken (about 4 Ib.), 
neck and giblets removed, 
cut into 8 pieces (see note above) 


2 large eggs, beaten to blend 


1. Toast bread slices. Let cool, then 
tear into l-inch chunks. Whirl in a 
food processor to make coarse crumbs. 


2. In a large shallow bowl, mix bread 
crumbs, cheese, ground chilies, and salt. 


3. Rinse chicken and pat dry. Dip in 
beaten egg and roll in crumb mixture 
to coat. Place on a foil-lined 12- by 
15-inch baking sheet. 


4. Bake in a 375° regular or 350° con- 


vection oven until crumbs are browned 


| 
| 
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and chicken is no longer pink at the 


bone (cut to test), 45 minutes to | hour. 


Per serving: 446 cal., 48% (216 cal.) from fat; 43 g 
protein; 24 g fat (7.7 g sat.); 12 g carbo (0.6 g fiber); 
512 mg sodium; 198 mg chol. 


Split Pea Soup 


TRACY KEENAN, SACRAMENTO 


‘Tracy Keenan freezes leftover ham 
bones to flavor this split pea soup. If 
you don’t have a ham bone in your 
freezer, buy a ham hock from the meat 
counter; the meat on the bone makes a 
nice addition to the soup. This soup is 
great the day after you make it; thin 
with water as you reheat, if desired. 





[ 
PREP AND Cook TIME: About 2°/1 hours: 
MAKES: 8 cups; 4 to 6 servings 


| 
2 cups dried green split peas | 
(1 lb.), rinsed } 


1 ham bone or ham hock 
(about 1 Ib.; see note at left) 


2 cup chopped celery 
Ya cup chopped onion 
2 cup diced carrots 

1 dried bay leaf 


V4 teaspoon dried thyme 





About '2 teaspoon each saltand | 
pepper a 





1. In a 5- to 6-quart pan over medium ~ 
high heat, bring peas and 7 cups wate)” 
to a boil. Add ham bone, celery, omior 








: 


mots, bay leaf, thyme, and "2 teaspoon 
hsalt and pepper; return to a boil. 

haa . . . 

Lower heat to maintain a simmer, 


rer, and cook, stirring occasionally, 
il peas have broken down and soup 


hickened, about 2!2 hours. 


Remove ham bone and bay leaf. 
hen cool enough to handle, pull any 
at remaining on ham bone into 
eds and return to soup (discard bay 
rand ham bone). If soup is too thick, 
nm with water to desired consistency. 
ld more salt and pepper to taste. 


aiving: 304 cal., 9% (26 cal.) from fat; 22 g pro- 
+ 2.9 g fat (0.8 g sat.); 49 g carbo (4.9 g fiber); 

5 mg sodium; 11 mg chol. 

i 


tick Tomatillo Pork 

NET URMAN WOHL, MOUNTAIN VIEW, CA 
; et Urman Wohl writes that she 
vented this easy, spicy pork dish out 
ne essity on a busy weeknight. She 
fves it over hot cooked rice with 

mm tortillas. 


IEP AND COOK TIME: About 30 minutes 


hKES: 4 servings 


tablespoons vegetable oil 


pounds pork loin, fat trimmed, 
rinsed, and cut into 1l-inch cubes 


onion (about 8 oz.), peeled and 
chopped 


ounces mushrooms, rinsed, stem 
ends trimmed, and sliced 


cloves garlic, peeled and minced 
can (28 oz.) green enchilada sauce 
cans (7 oz. each) tomatillo salsa 
(salsa verde) 
| Pour oil into a 5- to 6-quart pan 
er medium-high heat. When hot, 
id pork and stir often until browned 
n all sides, about 12 minutes. Trans: 
r pork to a plate. 


}, Add onion, mushrooms, and garlic 
pan. Stir often until onion is limp, 
Sout 5 minutes. Add enchilada 

tuce, salsa, and pork to pan and 
ring to a simmer. Lower heat and 
Dok, stirring occasionally, until pork 
‘no longer pink in the center (cut 
test), about 15 minutes. Spoon 

ito bowls. 

Wr serving: 413 cal., 37% (153 et) from fat; 39 g 


ENotein; 17 g fat (4.2 g sat.); 22 g carbo (1.9 g fiber); 


i919 mg sodium; 100 mg chol. # 


t 
( 
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Our hinged, 
heart-shaped 
whisk gives you 
a new angle on 
making perfect 
roux, sauces, 
and gravies. 


7 ,rInT 
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MAHATMA® BROWN RICE 


AND ALL THE GoobD Foops You LIkE TO Eat 


Health-conscious dessert lovers look to nature when they 
crave something sweet and delicious. And what could 
be more nutritious or satisfying than peach cobbler 
made with Mahatma Broun Rice. Fresh fruit, delicious 
whole grain goodness — its a match made in heaven, 
with a little help from Mahatma — Americas-Favorite Rice. 
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You've got 
to feel it to 
believe it!.. 





ur amazing Weightless Sleep miracle is hard not to i 
in love with. It embodies an entirely new technolo: 
A major sleep breakthrough that’s available only fri 

Tempur-Pedic. Our competitors cannot duplicate 





Come enjoy the miracle of 


Weightless 

















This new bed is even recognized by NASA... 
widely acclaimed by the media. And ri 
ommended worldwide by more thi 
25,000 medical professionals. Mon © 
over, our high-tech bed is preferred { 
countless stars and celebrities—peoy 

who demand the very best. 










Our scientists invented an amazii§ 
viscoelastic sleep surface: TEMPU|) 
pressure-relieving material. It reacts | 
bodyshape, bodyweight, bodyheat. It actua 
molds itself precisely to your every curve and angly 































THE ONLY MATTRESS 
RECOGNIZED BY NASA 
AND CERTIFIED BY THE 
SPACE FOUNDATION # 


Nothing mechanical or electrical. 





No motors, switches, air pumps, or water heaters. It can't bree 
leak, short-circuit, or stop working. And it never needs flippir 


Tempur-Pedic brings you a profoundly relax- m 
ing, buoyantly energizing quality of sleep eR 
youve never experienced before. The result: 
better sleep...better health...better living! 


That's why an unheard-of 91% of our enthusiastic 
Z owners recommend the legendary Tempur-Pedic 
FREE VIDEO For free demo Kit, call toll-free bed to their friends and relatives. 


FREE SAMPLE 8 8 8 = 46 1 ra 5430 Call toll-free, without obligation, 
FREE INFO 


! 
Call toll-free or fax 866-795-9367 for a FREE DEMONSTRATION KIT: 


6: TemPUR PEDIC | 


PRESSURE RELIEVING 
SWEDISH MATTRESSES AND PILLOWS 


© Copyright 2004 by Tempur-Pedic Direct Response, Inc. All Rights Reserved. 1713 Jaggie Fox Way, Lexington, KY 40511 









iy 


dream home? 


Let Sunset be your guide. 


We offer you a wide selection 
| of stylish and versatile home 
plans. For a free preview, 


| visit 


asunset.com 


. ' You can choose from our 
)4 Idea House Plans — with 
'\ virtual tours, Featured 

“S\ Homes, The Top 100, 
and much more. 

You'll find 
thousands of 

floor plans and 

creative ideas to 
suit your needs 
and budget. 








Dy 















To find plans for 
the home of your 
dreams, just go to 






and click on the 
HOMES PAGE. Or call 

1-888-277-5588 
for more information. 


Visit us today and 
experience the best in 
Western Living. 


| Building your 











www.sunset.com 
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AMERICAN CAMPING ASSOCIATION 










TRADITIONAL SCHOOLS 


WWW.CAMPLAJOLLA.COM 


*THE ONLY 
FITNESS 
VACATION AT 
THE BEACH! 


Oak Creek Ranchi 
+ Boarding, Co-Ed Ages 11-19 
+ College prep 
+ Programs for underachievers and —& 
ADD/ADHD 


+ Programs in English as a Second 
Language 
+ Individual attention and small 


Lose 5-50 Ibs. at world famous 
beachside La Jolla, CA. 
_. Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Young Ladies Program 18-29+ 


classes 
+ Outdoor activities and sports 
+ Special classes in computers and 
photography 
Traditional Year and Summer Sessions 3 
Continuous Enrollment 
Box 4329 W. Sedona, AZ 86340 
928-634-5571 + admissions@ocrs.com 
www.ocrs.com 


For a Free Brochure 


_ ]-800-825-TRIM 
~~ $35 MiUON Fiiness Compuex ¢ Free 2 Year FOLLOW-UP 
: } DISNEYLAND * SEAWoRLD * Tea) & More! 








| = 2 
‘ YY 
; WGourney i into America 


| A semester of group travel, community service 
and personal development for 17-20 year olds | 
March 11 - June 1, 2004 (707) 575-3363 | 


A 


www. TimeQutAdventures.net 







SPECIALTY SCHOOLS 






Leadership Training 


for Young Men 

We use 40-years experience in 
high adventure activities to teach 
your son how to lead, succeed 
and be responsible. Ages 14-18 
Applications now ieee 


XX 
5 “True learning stretches the intellect, 
| challenges the body, and encourages 
mount @ bachelor }ealthy emotional expression.” 


¢ Proven Emotional Growth Curriculum 
* Learning Styles Support 
¢ Addictions Reeeyery Program 
* Outdoor Adventure & Competitive Athletics 
* Accredited College Prep Academy 
¢ Serving Adolescents & Families for 15 Years 



















TROUUSES ASR 


877-701-8890 


Www.summitquest.net 





Located in the forested wilderness of Central 
Oregon, Mount Bachelor Academy guides youth, 
ages 13 to 18, through a 14 to 16 month program. 

For more information, call orsee our website: 





TRADITIONAL SCHOOLS 





Mount Bachelor Academy 
33051 NE Ochoco Hwy 
Prineville, OR 97754 
800-462-3404 
www.mtba.com 


ARMY AND NAVY 
ACADEMY 


2 _SBAD, CALIFORNIA 





— Oceanfront campus 
— College prep 

— Small classes 

— Honors/AP curriculum 













— Leadership training 
— JROTC honor unit 








Sia (00) alist 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


www.armyandnavyacademy.org 


1-888-76-CADET 





Squaw Valley Academy 
At Lake Tahoe since 1978 
Grades 6-12:Coed-College-Prep 
Boarding-Day-Winter & Summer Terms 
Random Drug Tests 


530-583-1558 enroll@sva.org 


itis backed by a warranty!” 





* ; ; ‘Finally a program so effective 


1 





CALL TODAY FOR DETAILS 


TOLL FREE 
tstst- ay. L I) 
| SPRING CREEK LODGE 
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Discover the Fire Within 


Aspen Achievement Academy is a licensed treatment 
program that integrates intensive therapy and 
experiential education in a healing wilderness 
environment. 


Aspen has a fifteen-year track record of effectively treating 
teenagers who exhibit such self-defeating characteristics as 


+ Substance abuse 

* Oppositional defiance 

+ ADD/ADHD 

+ Academic underachievement 


+ Family conflict 

+ Low self-esteem 

+ Lack of respect to authority 
+ Negative peer relationships 


Admissions: 800-283-8334 
Www.aspenacademy.com 





Options for Struggling Teens 
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SPECIALTY SCHOOLS 




















Tough love can 
change behavior, 
Real love can 
change a life, 


For information on the 


residential treatment program with a 
95% success rate, call 866-244-4321 or 


visit www.montcalmschool.org 


THE MONTCALM SCHOOL 





A RESIDENTIAL PROGRAM 
OF STARR COMMONWEALTH 














Cro 





“Not Just Programs, But A Solution” 





¢ Residential ¢ Highly Structured ¢ Therapeutic 





¢ Separate Boy and Girl Programs 
High Values @ Substance Abuse Year Round 






¢ Non-Denominational 






¢ Youth and Parent Seminars 
¢ Accredited Jr and High School Programs 





¢ Full Psychological Testing Available 
¢ Community Service and Activities ¢ Loans 





¢¢ Warranty Programs @ 


Call 1-800-818-6228 








Free Catalog 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 


ek Programs 





SPECIALTY SCHOOLS 


SUWS | 
Adolescent & Youth Prograr 


A fresh start for adolescents experiencin |} 
adjustment disorders & who might be exhib} 











Low self-esteen’ 
Bright but unmotiv 
Running away Mili 
Depression | 

Out-of-control | hy 
Frustration due to behavior iil 
parents’ divorce Alcohoi/drug us iileS 
Manipulative behavior imiccre 

hubst 
fal 
Atle 


Rebellion against 
parental or school 
authority 
Anger due to 
adoption 


ls {0 









Effective 21-day outdoor experiential progy 
in Idaho. Trips depart weekly year-round. ©. 
Programs for 11-13 and 14-17 years. Sew 
max. in group. Impacts low self-esteem and! 
defeating behaviors. Empowers students to: 
successful. Ask for free brochure. Since 1" 


(888) 879-7897 www.SUWS.c 











1S) YOUR TEEN 
na AMAR) Pert PIS Sil ai 


AFFORDABLE OPTION 
FOR TEENS IN CRISIS: 


www.theacademyusa.co 


1-800-808-75' 
















A proven, unique program wae 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
www.turnaboutranch.com 
+ Family environment * Educational Component 


* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 8472 


. Gm ¢ > a 2] 













ADVERTISERS IN THIS 

SCHOOL & CAMP DIRECTORY §. 
cheerfully will send complete inforn' | 
tion, including rates, reservations 4} 
accommodations, upon request | 








To advertise call 1-800-222-9404 ' he 





§))) SPECIALTY SCHOOLS 


) 
| 


Red Rock 
Canyon School 


‘ 
teem 
nD p pe for the future... 


“Healing wounds from the past 
sion 


nn Boys and Girls 12-17 
or Strong Therapeutic Environment 
Ki Life Skills Development 

¥ Accredited Academics 

i Substance Abuse Treatment 

*) Family Involvement 

}> Athletics 


“oD 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


substance abuse 
behavioral problems 
low self-esteem 


irctfp.com * 800.944.4496 


| NOT EVERY PROGRAM 
|_ WILL HELP YOUR TEEN! 


(our choice can make the difference 
een his/her future success or failure! 


istakes are costly in dollars and time. 
listakes deepen suffering, 
Ore making this important decision, 
sider all the options. 
tight choice for your child depends on 
y factors. 
ia Reiss has helped over 5,000 
es make these difficult decisions. 


ia Reiss, M.S. (415) 461-4788 
ed Educational Psychologist #LEP652 


A comprehensive program 
that combines wilderness, 
residential treatment, 
accredited academics and 
emotional growth. 


800-214-3878 


WiWwW.sUNHAWKACADEMY.COM 


tadvertise call 1-800-222-9404 
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SUNSEE GARDEN & OUTDOOR LIVING DIRECTORY 


©0CCOOOOSHOCOOOOCEOOE 
: REDWOOD . 


° GREENHOUSES . 


America’s BEST Values! . 


© GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. e 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©00000080008008060808000808 
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ae Me Fired Hot Tubs 


The se 

& economy } 

of wood heat 

The Snorkel® Hot Tub has an ingenious UNDERWATER 
WOOD STOVE that heats water for mere pennies. 

¢ Real Wood Beauty 

° High-Efficiency Underwater Wood Stove 

¢ Remarkably Affordable Luxury 
* Self-Sufficient & Hassle-Free 

° Deliciously Relaxing 


25 Years 
Made in 





* Sturdy Aluminum Frame 
* Quality Insulation 
*6'x8' to 16'x36' 

* Full Accessory Line 

+ Cold Frames 

* Unique Garden Tools 


Est 1975 


Comptes & Garden 
CALL for FREE 112-page catalog! 


(800) 322-4707 


www.charleysgreenhouse.co! 


“Root 
D icon EC: 
Bacr art 


ae READY-TO-ASSEMBLE KIT 
MOUNTS ON YOUR DECK OR PATIO 


pee {ano price ) 
ee) nt 
FULL-HEIGHT WALL SCREENS 


* QWIK?® window/screen change system 

* Meets building codes for snow and wind loads 
* No extras, comes complete 

* Sold factory direct, delivered to your door 


www.sunporch.com 
P Wy, 
SunPorch® Structures Inc. 
Amazing 


DOWNLOAD CATALOG & PRICES: 

(Web Code: SUN) 

OR MAIL $2 TO: 

P.O. Box 368, Dept. SUN SunPorch: 

Westport, CT 06881-0368 Our 30th Year 

a 

Automatic Gates 
Complete Kits for Automated Iron gates 

* Sramcaaia iron - any size 

* Operators * Remote controls 

¢ Complete systems * Custom-designs 


¢ On-line store at: www.amazinggates.com 
¢ Everything you need as low as $1,875 





Ask for free catalog 
800-234-3952 


www.amazinggates.com 


Fragrant Friendy 
Nort East 


Scentsational mini roses. Fragrance for home and 

garden. 100's of Varieties. Climbers and Tree Roses. 
www.Noreast-miniroses.com 
Free catalog 800-426-6485 
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The Art of 
ORCHIDS ‘ 
@ San Francisco Orchid Society's 20044 
PACIFIC ORCHID EXPOSITION 
Gala Benefit Preview 
THUuRspAY, FEB. 19, 6:30 - 10:00 
SHOW & PLANT SALE 
FEB. 20 - 22, 2004 


Fort MASON CENTER, SAN FRANCISCO 


See 
Su | 


@Mctellan 
Botanica's § 


To purchase tickets visit 
www.orchidsanfrancisco.org 


Or call (415) 


Trendwest B, 
Topays Home 









When exercise is a 
pleasure, fitness is easy... 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 3099 


www.endlesspools.com/3099 
200 E Dutton Mill Rd 
enocess Poors Aston, PA 19014 






TIRED 

OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, § 
when you need a coat that lasts. 


For complete details visit us on the web 


at: www.rhinoguard.com 
Or Phone: 800-574-4662 
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| SUNSEL sHOPPING DIRECTORY 


Enjoy Freedom oj 

Movement with the 
Td coat peg ote 

World’s #1 Stairlift 


Live worry-free in the home of 









your choice with the Stannah 300. 


battery operation, easy fold-up, — 


and sleek design. 






= 
Stannah 


Fora free brochure, tan 


call ACME Home 
Elevator - your exclusive dealer for 


Stannah lifts - today. 


ACME 











HOME ELEVATOR, INC. 








www.acmehe.com 
CA.LIC. #521967 NV.LIC. #0034377 


i 


~ Want Ideas? 


Elegant Fireplaces, State-of-the-art 
Barbecues, Inviting Outdoor Rooms... 
Find retailers with quality products, 
services, & great ideas for your home! 


www.hpbapacific.org 


THE HEARTH, PATIO & BARBECUE ASSOCIATION 


Features include swivel seat, \ 


al 


e* Surgical Weight Log 
G Surgeons experienced in Lap-Bf 
( Gastric Bypass & Duodenal Swi 
Specialists in minimally invasive surg 
www.LapSF.com (866) WLS-DOO 
Laparoscopic Associates of San Francisci 
See our website for your local information seming 































By wigs u 
"Perfect Hiding Place 
5 er A limited 

edition 

bronze 
sculpture 

by award 
winning 
California 
Artist 

Jeff Tritel 

Visit our 
website for 
ordering 
information 
Fine Sculpture for 
home and garden 
’ (800) 882-8098 


www.tritelstudios.com 


3 Tritel Studios 


Dealer Inquiries Invited am 
P.0.Box1947 Oroville CA 959 oe | rs 


Let Sunset be your guide. 
We offer you a wide selection of stylish ani 


visit 
sunset.com 
You can choose from our Idea House Plans — 
virtual tours, Featured Homes, The Top 100 
much more. You'll find thousands of floor plan’ 
creative ideas to suit your needs and budget. 








To find plans for the home of your 
dreams, just goto Wwvvww.Sumnset.co 
and click on the HOMES PAGE. 
Or call 1-888-277-5588 for more informati( 
Visit us today and 
experience the best in 
Western Living. 


To advertise call 1-800-222-9404 


anteed Quality 
ervice from America’s 


measuring service is available in most metro areas. Your 
action is guaranteed with our 30-year limited warranty 


Custom Table Pads 
| 1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 


Extraordinary handmade, : 
hand-painted ceramics and 
home furnishings. 
ll for our new Spring catalogues. = 
1-888-665-1999 
MACKENZiE-CHiLDS 
Bey 
www.mackenzie-childs.com 


PER SQ. INCH 
ECONOMY PAD 
6¢ SELECT PAD 


7¢ ELITE PAD ys 


RO) 0 >) ten me V8 ee Ey 


2 China, Crystal, 
= Silver & Collectibles: 
Old & New « Buy & Sell 
10 Million Pieces 
183,000 Patterns 


ty Call for FREE lists 
* of each of your patterns. & 


1-800-REPLACE .« 
(1-800-737-5223) 
PO Box 26029, Dept. TU 
4 Greensboro, NC 27420 
gy www. replacements. com® 


5 PLACEMENTS, bin 


v Wallpaper, 


Blinds, Wallpaper & More 
| decoratetoday. com 


advertise call 1-800-222-9404 


Metal Spirals 








EI 


Tu ici) 


eras *1575 


SET gS OO ET 
3'6" to 7'0" 4'0" to 6'0" 

Cia Lr “fl eAll Oak 
Units a ~ Construction 


The best ColDEET, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800-523 a / 42 7 Ask for Ext. S 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


 *Diameters 

af Mae CO 
STS Mae 
Construction 


Installation Video featuring 
“The Furniture Guys” 


“The Furniture Guys” is 
a registered trademark 
belonging to Ed Feldman 


and Joe VErario ©2003 The Iron Shop 





The Maite 
Bema ey mers CAT: 
more you need 


Bosch. 
Bloomington, MN 55420 


: ae Cut energy costs as 


1-800-325-7785 much as 50% with a 


Bosch AquaStar gas 
PG ents Seed! com Sorep Ne ee 


Finally, a water heater that delivers 
) big energy savings without 
compromising performance. Bosch 
AquaStar’s tankless design heats 
water instantly, so it uses energy only when 
you're actually using hot water Plus, it 
delivers endless hot water, no matter how 
many consecutive showers you take. To see 
which AquaStar is right for you, or to learn 
about our efficient electric tankless water 
heaters, call us or visit our Web site today. 


BOSCH 
AquaStar 


. © WHITEST WHITES 
° SALT CRYSTAL GARDEN [eae 
| ¢ SWIMMING POOLS Nh 
}e WHITE Hair & PETS #URS5) 
e FINE CRYSTAL 


Ask Your Grocer! 
Find Out About “MSB”! 
Free literature: 


vee Bat Oy 


CONTROLLED ENERGY CORPORATION 
WAITSFIELD, VERMONS 
www.ControlledEnergy. com/ss © ® $60-742-1698 


cago hee TP 
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SUNSEE CLASSIFIEDS 


2004 Sunset Classifieds rate is $22.20 
per word, 10 word minimum. $20.20 for 
3 or more issue placement. Prepayment 
by MasterCard, Visa or check is required 
for all ads. Closing date is the 25th of 
the 3rd month prior to issue date, ie. 
Dec. issue closes Sept. 25. For rates and 
order form, call SUE TILSCH at MEDIA 
PEOPLE, INC., 800-542-5585, 860-626- 
8601, ext. 211, Fax: 860-626-8625, 


email: stilsch@mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional cap 
& bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and 
Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE TRAVEL 


OAXACA! DEATH VALLEY! HOPI! 
BAJA! ECOTOURS SINCE 1966. 
1-800-726-7231 
www. bajasfrontiertours.com 


ALASKAN ADVENTURE! ABC 
Motorhomes 1-800-421-7456 
www.abcmotorhomes.com E-mail 


rvalaska@alaska.net Unlimited Mileage. 





ART/ANTIQUES/COLLECTIBLES 
WE BUY & Sell Early California and 


American Paintings. Highest Prices Paid. 
(800) 833-9185. 





BEAUTY 
ANTI-AGING All Natural Highest Potency 


Skin Care To Replenish, Restore, Renew. 
www.clareledor.com 866-236-7868. 





BOOKS/PUBLICATIONS 


BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts 
1-800-695-9599. 





CABIN PLANS 
CABIN PLANS Creating the Lifestyle 


You've Always Dreamed Of... 


www.stonemountaincabins.com 





CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 


Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478 


www.carpetbarnusa.com 


SIMPLE! Save money on buying 

floorcovering direct. Featuring 

weardated carpet. MICHAELS 
CARPET 800-375-9509. 
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CHINA/CRYSTAL/SILVER 

CANADIAN COMPANY OFFERING 
ENGLISH DISCONTINUED CHINA. 
Buy & Sell. ECHO’S 1-800-663-6004 


www.echoschina.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 

www.douglasilvercom 847-251-3225. 
LENOX, SYRACUSE, Oxford, Gorham 


discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 








CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 





DIAMONDS 


AMAZING EIGHTSTAR® diamonds cut 
in America, the most beautiful and special 


on earth. www.eightstar.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 

www.allaboutdown.com 





EDUCATION 


EXCITING STUDY ABROAD 
OPPORTUNITY. Earn your Certificate in 
TEFL (Teaching English as a Foreign 
Language) from the University of California, 
Irvine. 1-949-824-5991, sandraa@uéi.edu 





FLOORING 


WIDE PLANK FLOORING Random 
widths, new and reclaimed woods. 
www.countryplank.com 





FURNITURE 


BRINGING BALI HOME 

Personal Shopping Tours of Bali 
Building Products, Furnishings, Art & 
‘Artifacts at great savings. 
www.redpalmsvilla.com 808-667-2073. 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 





GARDENING 
DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT How to 

grow beautiful fragrant long-stemmed 

sweet peas. enchantingsweetpeas.com 
(800) 371-0233. 


“GROWING TOMATOES” in Las Vegas in 
Terrible Dirt and Desert Heat. Book describes 
successful growing method, Special ‘heat 
tolerant’ tomato seeds, products, for 
growing in hot climates. 1-702-429-3369. 
www.sweettomatotestgarden.com 





HELP WANTED 


MYSTERY SHOPPERS NEEDED! 
Earn While You Shop! Call Now Toll Free 
1-800-467-4422 Ext. 13325. 





MILLWORK 


MILLWORKFORLESS.com * Entryway 
& Garage Doors. Huge Selection. Oak, 
Mahogany, & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
Velux Skylights, Stairways, Fireplace 
Mantels, Plank Floors, lron-away. Fast 
service, low prices, freight included. 





RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Unique gifts! 
www.RainChains.com (818) 347-6455. 





SOFTWARE 


BUILDING/REMODELING Your Home? 
Compute accurate cost estimates with quality 
low-cost software. www.canyonwind.com 





REAL ESTATE 


ARIZONA, GRAND CANYON, North 
Rim Historic Kalbab Lodge, Full Service 
Restaurant. 30 Lodges, Forest Service 
Lease, $1,950,000 Linton Real Estate 
800-217-3671 lintonrealestate.com 


BEAUTIFUL BED & BREAKFAST For 
Sale. Minutes away from Zion National 
Park, Utah..ERA Brokers; 1-800-690-9414 
tellingford@erabrokers.net 


BEAUTIFUL MONTANA HOME 3-Bdrm 
Creek-side Complex, 4 Acres. 406-431-7534. 
www.flesherhome.com 


TIMESHARE FOR Sale. Two Red Weeks. 
R.C.I. Resort. Asking $3,900 for Both. 
602-417-0175. 





REAL ESTATE/CALIFORNIA 


BORREGO SPRINGS - Desert Community 
is San Diego County’s best kept secret. 
ROAD RUNNER REALTY 1-800-267-7346 
www. borregorealty.com 


BOTANICAL GARDEN Estate home for 
sale. Southern California. $2,600,000. 
Bob, Krueger Realty 877-749-0999, 
www.SeeValleyCenter.com 


LAKE TAHOE & 180 corridor properties. 
Contact Agent at www.SnowProperty.com 
530-389-2449. 





REUNIONS 


REUNIONS IN the Rockies! Winter Park 
Vacations Dedicated Staff Takes the Pressure 
Off You! Free Information 800-215-6560 
www.reunionspecialists.com 





TRAVEL/SPECIAL EVENT 


Over 160 DUDE RANCHES. Visit #1 Gene 
Kilgore’s www.RanchWeb.com Plan Now! 


To advertise call 1-800-542-! | 





VACATION RENTALS 


10,700+ VACATION RENTALS on | 
the WWW. http://CyberRentals.com 
Rent homes, villas, condos direct froj q 


\ 


owners. color photos & lowest rates, q 
CyberRentals.com: Trusted online sir |% 
1995. Call 800-628-0558 for FREE © 
128 pg. magazine. 


CALIFORNIA 
BEACHFRONT SAN DIEGO, miles 


beach, fully equipped condominiu 





















































Pool, spa, sauna. Great family/corp 
location. Color brochure, 800-248 . 

www.beachfrontsandiego.com | : 
CATALINA ISLAND - Your quick | 
getaway for all seasons. Catalina !slc_ 
Vacation Rentals. 800-631-5280 


www.catalinavacations.com 1 


CENTRAL COAST Hearst Castle, 
Beach, Shops, Wineries. Free Brochi 
Cambria, CA. (800) 464-0177. 


www.cambriarentals.com 


ELEGANT B&B on lovely organic fay 
North San Diego County. 760-439-6 


www.blueheronfarmbandb.com 





MENDOCINO Coast Beachfront Vat 
Homes, spas, fireplaces. 1-800-359-7 





www.mendocinovacationhomes.co | 


i 
MONTEREY BAY: B&B Waterviews " 


Beach, Peaceful, Private Bath, Breaky 
831-633-5550. www.captainsinn.cor 


"i 
PILOTS VACATION home 5Bdr/3Be 
on airport and lake. 530-266-3488 | 
wwwtrinitycounty.comysquirrelhaven/vacatiw’ 


| 
SAN DIEGO Luxury North County 
Oceanfront Vacation Rentals. | 
www.moonlightbluff.com 760-632-7. + 


] 
SANTA CRUZ Beach House. 5BR+ 
hottub. 3-Doors to Ocean. 831-475-9) 


www. bayviewbungalow.com 


SANTA CRUZ County affordable 
luxury homes and condos. Available’ 
weekend and weeks. 800-260-2041 | 


i 
www.cheshire-rio.com | 


SPECTACULAR LAKE TAHOL 
VACATION RENTAL plus over $ | 
lake-wide rental condominiums, ce 
chalets and executive homes fore 
budget. View and book online 


www. TahoeAccommodations.com/s | 
call toll free 24 hours 800-589-17\ 





YOSEMITE: GREAT location inside Yo 
Park gates. 559/642-2211 weekdays 


www. yosemitewestreservations.com 


Pe 
i 


KAUAI, POIPU OCEANFRON 
condos. 2BR $195-$295, 1BR $1 | 
$150. Owner 800-959-1911 
| 


www.chuckballard.com 4 l 





ie 
i 


| 
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1-888-TRY-KONA 
BIG ISLAND HAWAII 
a VACATION RENTALS 
Hordable luxury accommodations. 


www.trykona.com 


.LOHA CONDOS HAWAII 

PILI * KAANAPALI * KONA * 
HANALE! 

Distinctive Vacation Rentals 


-www.AlohaCondos.com 
1-877-782-5642 


__ AlohaResorts.Net 
ghtOnTheBeachInMaui.com 
NapiliShoresResort.com 

TheNapiliBayResort.com 
<aanapaliShoresResort.com 

_ PakiMauiResort.com 
juiCondos4RentByOwners.com 
-50% Discount. 800-387-0511. 


ESTATES, EXCEPTIONAL 
PRIVATE HOMES. 
yw.tropicalvillavacations.com. 
al Villa Vacations, 888-875-2818 
x202,206. 


EACH HOUSES - KONA 1-5 
soms $60-$500. Kid friendly/cribs 
etc. 800-588-2800, 
| www.hawaiibeach.com 


MSLAND Mauna Lani luxury 
jouse 3BR/3!/2BA. Golf/Lake views. 
: y78 9-9623 www.hawaiiG4.com 


SLE HAWAII reserve luxury Waikoloa. 
#1 9, 18th fairway. 4 bedrooms, pool, 
tennis. (808) 883-9951. 


VAII'S “BIG ISLAND” Kona Coast 
Hominium. Tennis, Pool. Owner 


0-928-2750. www.konacondos.org 


(A'S MOST ROMANTIC BEACH 
4 USE. Oahu’s most beautiful beach, 
e features. Website: many pictures, 
iption: www. hawaii-beach-house.com 
b) 934-3555. 
JAI BEACHFRONT Resort, 1-2 
rooms, 5 Pools, Tennis. 
8 77-3701, aloha@kvrre.com 
BeachVillasKauai.com 


A\ BY THE SEA homes & condos 
dwide. $60 to $1000 daily. 
76) -4707. http://www.prosserrealty.net 


be 


Al CONDOMINIUM RENTALS 


janview Condominiums. Walk to beach. 


)0-897-8770, www.aloha.net/~jamal 


Al FAIRWAY HOME - PRINCEVILLE. 
be Master Bedrooms. $1,600/week. 

E AVAILABLE. 1-800-866-2539, 
sIte>www.vrbo.com/393 


Mi North Shore Superb Beachfront 
lages, Condominiums, Homes. ? 

Is on web at 800hawaii.com or call 
)0-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www. poipu-kapili.com 1-800-443-7714. 





KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $295/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
www.poipuconnection.com 


KAUAI, PRINCEVILLE 
Spectacular Oceanfront Condominium, 
Panoramic Views! Elegant 2BR. 
www.kauai-oceanfrontvacationrental.com 
401-245-6956. 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $90-$220 Plush!!! 


MAUI BEACHFRONT Condos, 1-2BR. 
Spectacular. $110-$200/night. Owner 
888-757-8780, www.mauicondo.org 


MAUI BEACHFRONT House and 
Guesthouse. New, spectacular, affordable. 
888-289-5891, www.mauidreamer.com 
May Specials. 


MAUI CONDO BEACHFRONT RESORT. 
1 or 2BR. Fully equipped. 

1-888-346-4325 Take Virtual Tour 

at www.KahanaSunsetCondo.com 


MAUI KAPALUA Bay. Villas, Ocean-View, 
lbd/1ba, A/C, 52" TY. Exclusive location. 
Owner 480-946-6075. 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI OCEANFRONT CONDOS | or 
2 bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI] 


www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MAUI VACATIONS - Condos, Hotels, 
B&B’s & Vacation Rental Properties. 
www.maui-vacations.com 800-572-5642. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman@aol.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 
your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU/BEACH COTTAGES Fully 
Furnished Vacation Rentals. Great for 
Small/Large Groups. 808-259-5590 
www.waimanalobeachcottages.com 


OAHU, BEACHFRONT Historic 
Lava rock home. 3BR/3BA $2380/WK, 
$6630/MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 
OAHU/NORTH SHORE Furnished 


Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


IDAHO 


BEAUTIFUL COEUR d’ALENE and 
North Idaho. Visitors/Newcomers — 
comprehensive information. 
fyinorthidaho.com 

COEUR d’ALENE Lake beachfront 
home. Vacation/family reunion. 


www.lakecoeurdalenerental.com 


(253) 564-8106. 


COUER d’ALENE LAKE Fully furnished 


lakefront cottages, dock, canoe, DSS, 
many amenities (310) 831-2130. 


ALPEN 


SOUTH LAKE TAHOE Townhouse 
Vacation Rental with Lake View in Resort 
Community. 510-659-7947. 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 
1-800-595-6290. 


ara! 


MOUNTAIN BED & BREAKFAST 
SILVER FORK LODGE just minutes from 
SALT LAKE. Great Restaurant. Vacation 

or Business. 1-888-649-9551 


www.silverforklodge.com 


at hoR el 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


MEXICO 


PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency owner. 
1-800-426-2015; Fax 253-537-7813. 





advertise call 1-800-542-5585 





Resources 


“Platform Beds,” Best of the 
West, page 20. Sotiletto queen- 
size bed by Horm; Slim queen-size 
bedspread and Ray and Bar pil- 
lows by Fold Bedding; Nuance rug 
by Danskina; Tempo side table by 
Zanotta; Virtu lamp by Resolute; 
Yoshida wall unit by EmmeBi; and 
Bottle vases by Kose are all avail- 
able from The Magazine (www. 
themagazine.info or 510/549- 
2282). 


“All-Star Kitchens,” page 68. 
Refrigerator from GE Monogram 
(www.monogram.com or 800/ 
626-2000 for distributors). Page 
69: Range from Dacor Epicure 
(www.dacor.com or 800/793-0093 
ext. 2813 for distributors). Page 
70: Tara faucet from Dornbracht 
(www.dornbracht.com or 800/774- 
1181 for distributors). Page 72: 
Subway tiles from Waterworks 
(www.waterworks.com or 800/ 
899-6757 for store locations). 
Range from Wolf Appliance Com- 
pany (www.wolfappliance.com or 
800/332-9513 for distributors). 
Faucet from Franke KSD (www. 
frankeksd.com or 800/626-5771 
for distributors). 


“Ski Weekend Cooking,” page 
84. Tray from Totally Bamboo 
(818/505-0159). 
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“Really, 
they should 


have called 
the 20th 


century 
‘the century 


999 


of oil 





A derrick 
rises over 
Kern County 
Museum in 


Bakersfield. 
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WESTERN WANDERINGS | BY PETER FISH 


Black gold 


| am standing inside a convincing facsimile of 
a diving bell, gazing out through a porthole at a 
simulated sea. Lights flash and the diving bell 
shudders and descends beneath the water then 
deep into the earth’s crust below, mile upon 
subterranean mile, until we rest within the sedi- 
mentary rock that underlies Kern County, 
California—rock that, as it happens, contains 
prodigious amounts of oil. 

Sometimes you want to get to the root of 
things. If you are in that kind of mood, the div- 
ing bell is a good place to do it. It’s part of the 
exhibit Black Gold: The Oil Experience at the Kern 
County Museum in Bakersfield, and if you want 
to know why Cali- 
fornia is what it is, 
both geologically 
and spiritually, you 
could do no better 
than to visit. 

“People don’t have 
a clue how important 
oil is to California,” 
says Carola Rupert 
Enriquez, the muse- 
um’s director. “People 
only think about 
gold. Gold is pretty. 
And oil is ugly. But it 
is equally fascinating.” 

That it is. “Travel- 
ers to Southern Cali- 
fornia noticed signs 
of petroleum deposits 
as early as the 1850s, 
but it wasn’t until late in the 19th century that the 
oil boom took hold. Forests of derricks rose up 
and down the state, from Huntington Beach in 
the south to Petrolia on the north coast. But per- 
haps Kern County was the most spectacularly 
transformed. Here, deep beneath the surface of 
the southern San Joaquin Valley, lay billions of 
gallons of petroleum. Bakersfield became a boom- 
town that lured would-be oil millionaires from 
around the country. By the 1920s, about 7,000 
derricks sprouted on the west side of the county, 
where oil-company camps spread over the dry, 
gullied hills, and larger towns like Taft and Mari- 
copa became to the oil boom what Placerville and 
Nevada City had been to gold. 
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That’s the story the Black Gold exhibit—whic jj 
opened a little over a year ago—tells very well. | 
Along with going down into the diving bell, yor 
get to simulate locating oil by means of explo- | 
sives and seismographs, pushing the plunger 
on a stack of dynamite in a way that makes you 
feel like Wile E. Coyote. And you begin to 
understand the ways in which oil, maybe even } 
more than gold, shaped the California characte# 
reckless, profligate, optimistic, and highly enter} 
taining. 


As it turned out, I got interested enough in oi) 
to make another stop, 38 miles southwest of Bal 
ersfield at the West Kern Oil Museum in Taft. 
Compared to the Black Gold exhibit, this muse- 
um’s exhibits are low tech: restored buildings, 
historic photographs. But what the museum lacli { 
in flashing lights and diving bells it makes up foj 
by having Jane Kinsey running it. . 

Kinsey grew up in an oil camp near Taft in th 
1920s. When you talk to her, you think that the(j 
camp was heaven on earth. “We had beautiful 
gardens, lovely trees. Persimmons, Spanish oaksj 
We had tennis courts and swimming pools. ‘The 
schools were some of the wealthiest in the state. 

Things have changed, of course. Oil wells nog 
longer require derricks, so west county’s 7,000 
rickety towers are largely gone. (Kinsey’s muse 
um had one of the last survivors, but it collapse: 
a couple of years ago and is now being restoredé 
The oil camps, too, have vanished. Stull, oil 
remains a viable enterprise. “Over half the oil 
produced in California comes from the west 
side,” Kinsey told me in what I would call a vote 
of quiet pride. “We still have three supergiant 
fields—fields with over a billion barrels of oil. 
Midway-Sunset, Elk Hills, and South Belridge.” 

Kinsey showed me around, past a restored ot 
company office, past an assortment of drilling 
rigs. Even motionless, the rigs signaled ambition) 
and power. “Really,” Kinsey told me, “they 
should have called the 20th century the ‘century] 
of oil’? Oil brought us all the good things. Oil he} 
so many stories. They’re nice stories. They’re 
worth saving.” 

Kern County Museum: $7; 3801 Chester Ave, 
Bakersfield; www.komuseum.org or (661) 852-5000. ‘ : 
West Kern Oil Museum: closed Mon, donations acceptec . 
1168 Wood St., Taft; www.westkern-oilmuseum.org or 
(661) 765-9175. a | 
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Where is it written? 
That a big sedan has to be boring? 
That you have to pay a high price for advanced safety features? 


That a car can’t be both elegant and affordable? 


INTRODUCING THE NEW KIA AMANTI. 
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Unlike hardwoods, einrresrets PETE 
floors have a 25-year warranty to stand up 
to the wear and tear of everyday living. 
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108 | Op en House Casual furnishings, innovative 


materials, ae smart use of space inspire this Santa Barbara remodel. 


114 | Changing Tastes The trend in many Asian 
restaurants is small plates, where diners share a variety of dishes. 
Our easy recipes show it’s also a great way to entertain at home. 


122 | Grow a Garden Naturally Follow our tips 


to create a bountiful mix of vegetables and flowers—organically. 
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WE’D RATHER 
PRESERVE THE 
PLANET THAN 
OUR YOGURT. 








At Stonyfield Farm, 
we believe healthy food only 





comes from a healthy planet. 
It's why we use only all 
natural and organic ingredients 


in our delicious family recipe. 








And why we support farmers 





who pledge not to use artificial 





bovine growth hormone. 





It’s also the reason we 


donate 10% of our profits to 





efforts that help protect and 


restore the earth. 





a If all this makes us a 
~ different kind of yogurt maker, 
then that’s fine with us. 
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} FROM THE EDITOR | 


















































Our remodel | 


If you've been reading Sunset for at least the past several) 
months, you've probably noticed changes in the look of § 
the magazine: new typefaces, cleaner layouts, and a bolej_ 
er start to the Travel, Garden, Home, and Food depart- a 
ments. In this issue, several more ft 
striking changes debut, including a 
new logo and an expanded features | 
section that moves behind the other | 
sections (it used to fall between Gar- 
den and Home). A new monthly 
guide, called Things to Do, starting on ¥ 
page 40, helps you plan close-to-homeyy 
weekend activities. 

Sunset has been around for more 
than 100 years in part because it has 
been able to change with the times. 
This latest “remodel” was inspired by ¥ 
many conversations with our readers 5§— 
around the West, who’ve told us whatiy 
they love most about the magazine i 
and what they need from it now. . 

We looked into Sunset’s past as we | 

















A HAWAIIAN 
VACATION CAN 
BE VERY 
REWARDING 

















(if you have the right card) 
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e Earn up to 10,000 bonus 
HawaiianMiles* 

¢ Earn up to 5,000 bonus 
anniversary miles each year 
upon renewal 






























¢ Earn one HawaiianMile for . 4 
every dollar you spend** planned the future, mixing popular clements from our 1 
tes: heritage with new ideas to create a design that feels both) 
* Pool miles with friends oe 
1935 fresh and familiar. The new logo, for example, is an 
and family a no de 
update of the classic icon so many of us grew up seeing | 
: 90% companion on the coffee table. The line at the top of the cover, “Life! 
discount certificate for ee in the West: Home, Travel, Food, Garden,” harkens bach! 
Platinum cardholders to one used in the 1930s, when we first touted our sub- ¥ 
If Hawai'i is your dream Ss. t jects this way for those unfamiliar with the magazine. 
vacation, then this is definitely As newcomers continue to discover the wonders of livinis 





your card. So apply now! ee in the West, it felt like the right time to do it again. 
It also seems fitting that in this issue of so many new + 

. : j 
ee fe aes pa Sunset elements, senior editor Peter Fish takes us back 200 | 
*“Earn up to 100,000 miles per calendar year with 1996-2004 years to the j journey of Lewis and Clark (page 128). AS i] 
the Platinum card, 50,000 miles per calendar year 
with the Classic card. Other restrictions, limitations the bicentennial of their heroic adventure is celebrated, | 
ey. Sunsel Sunset is embarking on its own journey, becoming a new!) 
i 

MARCH 2004 guidebook to inform and inspire our readers. | 
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Think Hawai'i. Go Hawaiian. 
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LOOKING BACK 


March 1954 


“To serve the Westerner.” 

In a note to readers, then- 
publisher Lawrence Lane 
conveyed the mission of the 
magazine, and it still holds 
true today: 

“We make no concessions 
in our pages to those good 
people in the East whose 
gardens are out of action in 
winter, who must travel 
2,000 miles through farm- 
land and factory towns 
before they reach desert or 
high country, who must 
retreat behind storm shutters 
in winter, who consider that 
artichokes and abalone are 
culinary curiosities. ... In 
this Western region, every- 
day living is simply different.” 

If there were any doubt 
in readers’ minds, they only 
had to take a look at the 
home on the cover and pic- 
ture it anywhere else in the 
country. Built in Malibu, 
California, it welcomed the 
Pacific on one side but 
offered protection from the 
ocean’s darker moods on 
the other. Inside, sliding 
shoji shaded various rooms 
from late-afternoon sun. 
Generous outdoor living 
areas made the home feel 
larger. 

To see an example of 
today’s Western home, 
check out “Open House” on 
page 108, our feature story 
on the Dallett family’s home 
in Santa Barbara. 
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Cook with us 


An editor serves up secrets (with mustard) 


If you’re in Napa, California, this month, you can learn cook- 
ing tips and collect some tasty recipes from Sunset recipe editor 
Linda Lau Anusasananan. She'll be on hand at the annual 
Napa Valley Mustard Festival. It’s a two-month-long series of 
events, but the big weekend is 
March 13-14, when the Mar- 
ketplace features art, live 
music, food, wine and beer 
tastings, cooking demonstra- 
tions, and lots of mustard. 
Visit the Sunset Magazine 
Pavilion, where Anusasananan 
will show how to make your 
own mustard and will pass 
along recipes that feature the 
celebrated condiment. This 
year the event moves from the 
Napa Valley Expo to Copia: 
The American Center for Wine, Food & the Arts in Napa. From 
$20 adult, $2 ages 6-12, ages 5 and under free. Visit www.mustard 
Jestival.org or call (707) 938-1133 for event information and tickets. 


Recipe editor . (i 
Linda Lau Anusasananan 


MORE FROM SUNSET 

What's growing in our gardens 

Tulips are beginning to bloom around the grounds, greeting 
spring. The flowering cherry over by our Southwest border is 
typically in full bloom by the third week of March, so we’ve 
planted pink flowering tulips near it to keep it company. You 
can tour our gardens in Menlo Park, California, from 9 to 4:30 
Monday through Friday (except holidays). Our test kitchen is 
not open to the public, but our test garden is an interesting, 
informative part of the self-guided tour. 


(i) iA =New Sunset books 


Landscaping with Tropical Plants offers 
up everything you need to know to 
get in on this design trend. The 
2004 Western Garden Annual brings 
together all of Swnset’s planting and 
landscaping advice from the past 
year, making it a great reference 
guide. Buy at Sunset.com as well as at 
bookstores around the West. #* 






















1B We publish five regiona 
editions to provide local go) 
den and travel information 
To find out which version i 
you’re reading, look at they 
table of contents. To rece 
a different edition, please » . 
contact customer service — 
(see below). 

: 

; 


& When offering garden 
advice, we often refer to 
32 climate zones created f 
the Sunset Western Garden 
Book. They consider facto 
such as summer highs, wii | 
lows, elevation, and rainfalh 
to determine what will gro ¥) 
where. Nurseries often use |) 
these zones as well. To find’ 
your zone, check Sunset.cor 
or the Western Garden Booli 





} 
@ Our restaurant price i 


ranges represent the aver-¢ 
age price of dinner entréese! 
(unless we’re recommendirl 
breakfast or lunch). They’r| 
not used for establishments 
that don’t serve entrées, | 
such as coffeehouses, pubs! 
and ice cream shops. } 

$: $10 or less | 

$$: $11-$17 } 

$$$: $18-$25 

$$$$: over $25 { 
@ For offers from our | 
advertisers throughout they 
West, turn to our Travel 
Directory (page 139). 


GET IN TOUCH 


Travel suggestions: Send 
them to travel@sunset.com 


! 


oe: 


Visit us online at 

www.sunset.com 

(AOL Keyword: Sunset) anc! 
click “Subscriber services” | 
purchase gift subscriptions, 
pay your bill, change your * 
mailing address, and more. 





a 


TELEPHONE SERVICE! 


| 


Sunset books: (800) 526- 
5111 


Customer service and sub-") 
scriptions: (800) 777-0117 


Custom article reprints: 
(650) 324-5778 
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bly reduce brown spots. 
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DAILY MOISTURIZER 
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Clinically proven to not only fight wrinkles 
Skin tone is revital 


An innovative formula with RoC 
The skincave leader 
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LETTERS FROM OUR READERS 





ASK SUNSET 


® 

e Enjoyed 
the article “Heavenly 
Sopaipillas” (Decem- 
ber, page 32, South- 
west edition). I 
would like to try to 
make my own. I 
can't find a recipe 
on Sunset’s website 
or anywhere on the 
Internet. Are they 
difficult to make? 


JERRY OWENS 
GILBERT, AZ 







@ 


ls =«@ One of the 
Southwest’s great treats, 
sopaipillas (so-pa-pee-yas) 
are light, fluffy pillows of 
fried dough that are tra- 
ditionally drizzled with 
honey or sprinkled with 
powdered sugar. They 
aren’t hard to make. We’ve 
now posted Sunsets classic 
recipe for sopaipillas on our 
website (www.sunset.com/ 
sopa). To receive a copy by 
mail, send a self-addressed, 
stamped envelope to 
Sopaipillas at the address 
provided on page 18. 
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Best places revisited 


When I first glanced at 
“The Best Places to Live” 
(January, page 66), I was 
excited to see a Wyoming 
town included! However, 
upon reading the article, I 
found you had simply made 
an error on your map (page 
73), placing Gunnison, Col- 
orado, in Wyoming. Perhaps 
no one from Wyoming 
wrote in to nominate a town. 


ANN TOLLEFSON 
CASPER, WY 


EDITOR’s NOTE: We7e sorry 
about the map. We recewed sev- 
eral nominations for Wyoming 
towns, including this one from 
Gary Rimington: “If I could 
move anywhere in the West, it 
would be a small town where 
kids are still quiet in the library, 
the sky explodes with stars every 
mght, and gardens are full of 
vine-ripe ‘Big Boy’ tomatoes. 
Hey, somebody pinch me; I Just 
described family life in Laramee, 
Wyoming.” Stay tuned. 





I was very surprised to 
find a picture of my home 


(above) in Prescott, Arizona, 
in “Living Your Fantasy” 
(page 73). That’s a great 
ttle, as that is just what my 
husband and I have done 
with the purchase of this 
Victorian home built in 


1893. We are living our 
dream in a wonderful house 
in a wonderful town. 


BETH BUNNEY 
PRESCOTT, AZ 


You left out the best of the 
best—Pacific Grove, Califor- 
nia. Paradise, heaven, and 

a little bit of home all rolled 
into one magnificent town. 
But don’t tell anyone. It’s 

a secret! 


KIM D. WEST 
PASADENA 





Smoothies energize 
the day 


Re: “Smooth Morning,” 
January, page 53. Smoothies 
are a great way to start your 
day! As a regular smoothie 
drinker, I was a little sur- 
prised that you left out 
some of my key ingredients: 
Rice or soy protein powder, 
vitamin C, fiber, and spiruli- 
na or other “green” powders 
are a must for my blender. 
Not only do they give me 

a great boost of energy and 
keep me feeling full for 
hours, but all are really 
important for a healthy diet. 


MARENA ANSPACH 
EUGENE, OR 


































Prime-rib enchiladas} 
Your recipe for Turkey | 
Enchiladas with Sour 
Cream (January, page 8( 
was a perfect inspiration! 
I had just enough leftover’ 
prime rib from our Chris 
mas dinner to make steak | 
enchiladas. I also used nov 
fat sour cream to lighten 1 
up and a small can of die 
green chilies for an extra 
flavor boost. What a quik 
easy dish to prepare. 


I 


il 


ANNETTE DELLA FLORA 
f 
HUNTINGTON BEACH, CA 


Delicious holiday . 


Thank you very much fo 
making our holiday delicio} 
I made so many recipes fre 
the December issue. I love) 
the Quick Chicken Cassouj 
(page 105; I used leftove 
turkey instead). For Chri 
mas Eve, I made the Salta 
Pepper Cheese Puffs (pag 
92), the Butter Lettuce Sa 
with Walnuts and Grapes 
(page 92), and the Spinac 
Timbale (page 106) as pa 
of our menu. The Mint 
Chippers (page 72A) will 
the next thing to try. 


— 
na 
ee 


ae 


GERRI ANDERSON 
TRABUCO CANYON, CA 


Historic home 
for Californios 


I took great delight in 
reading your article abouty) 
Rancho Camulos, home | 
of the Rubel-Lorenz family 7 
(Western Wanderings, | 
“More Than Just Our 
Home,” December, page - 
120). It was also the hom ‘i 
of my ancestors. My gran y 

mother Virginia Real was } 














‘ 


ee 
habe 
ae) 
—_ 
— 
— 
ae 


N 











born there in 1876. My aunt 
Lupe Grijalva Gaitan was 
born there as well. 

It is a very special place 
for us, and we are so happy 
that it’s being preserved as 
a National Historic Land- 
mark. It has become a home 


to many generations of 
Californios. 


RICHARD A. ALONZO 
LOS ANGELES 


Multicultural 
perspective 


| want to express my disap- 
pointment with the Decem- 
ber issue. It is unfortunate to 
have an entire issue dedicat- 
ed to just one of several holi- 
days. Christmas is a holiday 
with many traditions suit- 
able for articles, but so are 
Hanukkah, Kwanza, and 


road and give your kids a front row 


LETTERS FROM OUR READERS 


other winter festivities. Cer- 
tainly, Sunset has a larger 
perspective than this issue 
represents. 

SANDY SILVERMAN 

VIA EMAIL 


Dreamy torte 


Sunset does it again. The 
Meringue Cream Torte in 
the November issue (page 
152) is a little slice of heaven 
for chocolate lovers. I made 
the torte for my parents and 
in-laws. Both fathers are 
diabetic, and both agreed 
that the torte was light and 
hit the spot without their 
having to eat too much. I 
am making a few to give as 
hostess gifts. Thank you for 
another delicious recipe. 


SUSAN GARCIA 
LA VERNE, CA 


Want to know where this is? Visit arizoncguide.com. 





Farmhouse flooring 


In your story “A Season for 
Simplicity” (December, page 
62), what was used for the 
flooring in the kitchen and 
dining room? It is beautiful. 
We are redoing an old lodge, 
and that flooring would be 
perfect for the kitchen. 


VONDALEE HANNEN 
LEBANON, OR 


Remember the excitement you felt watching passing scenery when you were a kid? Experience the thrill again, 

and feach your own children the call of the open road. Do it in Arizona. Where every highway and byway leads 
fo another adventure. For your free travel packet, including an Official State Visitor's Map and Calendar of Events, 
contact the Arizona Office of Tourism at 866-842-7770. 


EDITOR’s NOTE: The flooring! : 
is a combination of old and ny i 
wood. New pane planks were 
stained on one side, and then) 
bottoms were left unfinished 
because the owners wanted t) iy 
to cup and warp to match the? 
old boards in another part of } 
floor. Two firms that sell wid} 
plank flooring might be good 
resources: Authentic Pine Flo... 
(800/283-6038) or Carlish 
(www.wideplankflooring.comy 
800/595-9663). To comple 
the rustic look, you can buy 0 
looking nails from salvage ya 
or stores that specialize in vim 
hardware. * 


Write to Reader Letters, Sunses 
Magazine, 80 Willow Rd., Mer 
Park, CA 94025: fax us at 
(650) 327-7537; or email us 
at readerletters@sunset.com. } 
Include your full name, home-#} 
town, and daytime phone numi/ 


seat to the world. 


GRAND CANYON STAI) 
























LINE NEWS 


jhis month 
i: Sunset.com 


many more inspiring homes, 
Hens, recipes, projects, and 
tal ideas online. Subscribers 

4 only log in once with their 
He or account number. 
Hle-copy buyers (as well as 
#ucribers) may use this 

@ th’s password: ROBIN 
Ay. users have automatic 







»megrown herbs 


h herbs open the senses and 
'e you to cook in new ways. 
how to grow (and eat) the 
» must-haves. www.sunset. 
n/herbs 


imple wall niche 


bep-by-step guide to creating 
blegant display space right 
een studs in your wall. 
w.sunset.com/niche 







eese-tasting party 


an easy, sophisticated gath- 
Gg, pair artisan cheeses with 
e. Here are some delicious 
ices at a glance. www.sunset. 
/cheese 








pand your travels 


at tips and trips from 
ive Sunset travel zones: 


lacific Northwest/Alaska 
pocky Mountains 

lorthern California 
jouthern California/Hawaii 
outhwest 


jt0 www.sunset.com and 
ik “Travel.” 
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ANOLON ADVANCED CLapD 
Tri-Pity Crap Construction WITH CooL, 
Siip-FreeE ANOLON SuREGRIP™ HANDLES 


ANOLON 


Reet 
AVAILABLE AT Macy's, BLOOMINGDALE’'s, LineENS-N-Tuinocs, Carson Pirie Scott 
AND OTHER FINE RETAILERS, 
VisiIT US @ ANOLON.COM OR CALL 1 800 388-3872. 























www.agio-usa.com 



































WINDOW ON THE WEST 


Spine 


tinel 
PHOTOGRAPH BY 
KERRICK JAMES 


This otherworldly creature is a 
saguaro cactus. It’s a rare form 
called a crested saguaro, which one 
researcher found occurs in less than 
1 out of every 200,000 saguaros. 
“One of the questions we get a lot 
is, ‘Is it caused by lightning?’ which 
is not the case. We don’t know why 
it grows this way,” explains Mark 
Holden, codirector of gardens and 
facilities at Saguaro National Park 
in Arizona. “It’s so unusual—you 
can’t make it happen, and you can’t 
propagate it to make another,” says 
curator Cecily Gill of the Tucson 
Botanical Gardens. “But there is an 
attraction. ... People always want 
their picture taken next to it.” If you 
would like your picture taken next to 
a crested saguaro, try visiting one of 
these parks: Phoenix's Desert Botan- 
ical Garden, $9, (480) 941-1225; 
Tucson’s Saguaro National Park, $6 
per vehicle, (520) 733-5153; or Tuc- 
son Botanical Gardens, $5, (520) 
326-9686. —ABIGAIL PETERSON 
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You put all new windows 
in your home and 


no one even noticed. 


Perfect. 





Now, Byer ae ta aia the character of your home while replacing old windows. Andersen’ 400 Series Woodwrigh! | 






Enea) Tah ad ie ae Century ag aie and traditional style. Their rich oak, maple or pine 


availa meee AT ett grille designs maintain the charm of the home you love. Call 1-800-426-4261 


| 


a 


WINDOWS*DOORS 


ref.*5006, or visit Cava ats Con | LONG LIVE THE HOM E*Andersen. 


en Ae SOO als ae er reer Fi. Rl : 3070A. ©2003 Andersen Corporation. All rights reserved 
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WHAT’‘S NEW FOR MARCH 


Ta Rt ; 


a 1 


sets the plant world aqui¥er. 1 

hydrangea (Hydrangea macré etl 

hydrangeas, it forms blooms on few @s" ik 

al a Fs sha (Oli aels blue, depending ou ed 


RENE ie een Papa Reh) eo te 
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TRAVEL NEWS 


Fire update 


| 

| Despite the devastation of 

| | | Southern California’s wild- 

| fires last October, the com- 

mercial districts of major 
mountain visitor destinations 

| such as Big Bear Lake, 
| Julian, and Lake Arrowhead 
| | were largely untouched by 
Hy | fire. Here’s a status report 

iH |] on other destinations. 


| & Cleveland National 

| Forest. Major roads open, 
but burned areas from Par- 
adise and Cedar fires closed. 
www.fs.fed.us/r5/cleveland or 
(858) 674-2901. 


& Cuyamaca Rancho State 
Park. Probably hardest hit; 

i Ha some sections possibly open 
Hi by late spring. www.parks.ca. 
gov, www.cuyamaca.state 


park.org, or (760) 767-5311. 


| | 
| | | & Mission Trails Regional 
Park. Some trails open, but 
interior sections closed 
| through rainy season. www. 


| | mtrp.org or (619) 668-3275. 





| @ San Bernardino National 
| | Forest. State 18 detour in 

i place; road and trail closures 
remain in burned areas. www. & 
fs.fed.us/r5/sanbernardino or 


(909) 382-2600. Ze 


& San Diego County parks. 
William Heise County Park 














oe cei Up ae 2 Amid all the fanfare over trendy salts 
at WWW.S: arks.org or "4 - : 

Spee cence EW INGREDIENTS nn t - @ Mm these days, a Western company has 
JAFFE quietly been mining an unrefined, 





additive-free, delicious sea salt that can hold its own with the best fleur de sel. Mined by Red- 
mond Minerals near Redmond in central Utah from underground deposits left by an ancient 
sea, RealSalt has a pure, clean taste. Plus, its fine texture makes it better than many coarser 
(and pricier) unrefined sea salts for everyday uses—in baked goods, shaken over popcorn, or 
combined with spices in a rub that adds deep flavor to tender spring lamb chops. About $3.59 — i 
Jor a 9-ounce container; available at many grocery and natural-foods stores. —KATE WASHINGTON 


Lamb Chops with Spiced Salt Rub ], In a blender, whirl 3 tablespoons coriander seeds 
and 2 tablespoons fennel seeds until finely ground. Add 2 tablespoons fine sea salt, 1 table: 
spoon dried thyme, and 1/2 tablespoon coarse-ground pepper; whirl to combine. 2 Rub 
about '/2 tablespoon salt mixture into each of 6 lamb loin chops (6 to 8 oz. each). Wrap air- 
tight and chill at least 4 hours or up to 1 day. &$, Unwrap lamb chops. Pour 1 tablespoon 
vegetable oil into a 10- to 12-inch nonstick pan over medium-high heat and swirl pan to coat 
Add chops and cook, turning occasionally, until surface is brown and center is pink (cut to 
test), 8 to 12 minutes. Makes 4 to 6 servings. 
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You can read the 


| 

| _ journals, books 
| and histories, 
| : 


but the only way to 


| really experience the 
MA oy 7-1-4280) BS neh i a7 


is to visit it yourself. 


erty Troma garde 
cere 
Walk where — 

i abr are cae 
/ ant colete carta tae 
float a aia 


dance on the beach 





maybe, clin 
ie Mi s ae October 19, 1805 


| 
a mountain. — William Clark 










RA A SLL eee tc ati aes ade a place I descovered 


ww.nwlewisclark.com Pe TM LA LET Lee LL covered with Snow, 


this must be one yA EEL Le Were aT 
Lewis. & GLARK’S 
orthwest 

Ko) eewlaKea v4 


DISGOVER YOUR ADVENTURE. 


Vancouver, as seen ade the mouth A the 
Columbia Iara er the course which it bears 


which is West I take it to be Mt St. aE Pee 


a) 


Ole -t-Telam 
Washington 
ene 


Montana 
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l 
BEST OF THE WEST | war's new 
| 


Millennium 
towels 


Washcloth $15, 
bath sheet $65. 
DESIGN: Bonjour 
of Switzerland. 
Check www.bon 
swit.com or call 
(877) 266-7948 


for retailers. 





The kirei : 





chair 4 
NALA About $400. : 
oe a ett ee ne Cae DESIGN: AAA : 
| | RESORTS & SPAS Design Chicago 
2 (www.aaadesign 
| = 
Sa It mine inc.com or 773/ 4 
i 521-6459); mate- 4 
session rial information 
\| Salt therapy, or halotherapy, 5 be Kirei (www. : | 
|| as it’s also called, is all the Seo : \ 
| rage in eastern Europe, and it Kiri wood 858/688-1314) 
| has arrived in the West. While nesting Py 
the best location is at the d 
bottom of a salt mine, where rawers Greystone 
one can breathe in the miner- Sold as a set ‘ 
ceramics 


al elements thought to reme- 
dy respiratory and stress 
ailments, a worthy runner-up 
isin a strip mall in Portiand’s 
Raleigh Hills. The Halos Salt 
Crystal Caverns’ two rooms 
are lined with eight tons of Abaca rug 
salt bricks imported from the 5 feet by 8 feet. 
Black Sea. A 45-minute ses- $165. 

sion of relaxing and breath- 
ing will set you back $25. Gencral'Stere 
Devotees swear by it, (see above right) 
although you may want to . 
take it with a grain of salt. 
(Sorry.) 6707 S.W. Beaverton- 
Hillsdale Hwy.; http://home. 
comcast.net/~saltcaverns or 
(503) 297-5255. —SUSAN 
G. HAUSER 


for $98. 
DESIGN: Napa 
General Store, 
Napa, CA (707/ 
259-0762) 







Soapstone vase 

$38, bowl $48. 

DESIGN: Cielo, 

Santa Fe | { 
| 





(505/995-8008) 






DESIGN: Napa 











More home furnishings are combining i 
HOME TRENDS Act natu ral natural materials with a fresh, modern ; 

aesthetic. Some products are imbued ) 
with tradition—light, stable kiri wood has been used for hundreds of years to make fansus 
(Japanese cabinets)—and some are the product of new technology. The towels here are made} 
from beech wood cellulose and are 50 percent more absorbent than their cotton counter- 
parts; the chair features a new plywoodlike product called kirei (kee-ray)—a material made 
from raw stalks of sorghum that have been stacked in layers and pressed together with heat 
and a formaldehyde-free adhesive. —JIL PETERS 
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IEY, VENUS AND MARS, 
‘ONSIDER YOURSELVES ALIGNED. 
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*MSRP excludes tax. As shown, $34,955. tBased on Automotive News classification. 













































TRAVEL TIP 


Cookie 
express 


Hollywood stars get what- 
ever they want, whenever 
they want it. So when Renée 
Zellweger or Courteney Cox 
Arquette gets a craving for 
warm cookies and milk, she 
simply picks up the phone 
and calls Deluscious, which 
bakes cookies to order and 
delivers them fresh from the 
oven along with ice-cold 
Broguiere’s milk (in an old- 
fashioned glass bottle, no 
less). Zellweger likes the 
cinnamon sugar cookies, 
whereas Arquette requests 

a special off-the-menu con- 
coction involving chocolate, 
white chocolate, coconut, 
and pecans. A dozen cookies 
delivered with milk costs 
about $50, so they’re not for 
everyone, but if you’re in 
L.A. and in a serious bind ... 
Cookies can be shipped any- 
where in the Unites States; 
www.delusciouscookies.com 
or (323) 460-2370. 

—BRAD A. JOHNSON 
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appetite for plants early on, just as the garden wakes up for the season. Here are 


Grae es 


Eaarcgs ten eRe Eom 


2. ercrammeeroorag 


Your first spring nursery 
visit is like breakfast— 


wos Nursery tal 


a chance to satisfy your 


a few of our favorite independent nurseries to whet your appetite. Each offers a 


range of plants and a depth of knowledge from its staff that should help quell this 


season’s craving. —JIM McCAUSLAND 


THE NURSERY 


BRINNON, WA 


Whitney Gardens & Nursery 


306264 U.S. 101 
www.whitneygardens.com 


or (800) 952-2404 


DUNSMUIR, CA 
Window Box Nursery 
Reopens Mar 13 

5817 Sacramento Ave. 
(530) 235-0963 


SOLANA BEACH, CA 
Cedros Gardens 
330 S. Cedros Ave. 
(858) 792-8640 


TUCSON 

Mesquite Valley Growers 
Nursery 

8005 E. Speedway Blvd. 
(520) 721-8600 


EVERGREEN, CO 
Sundance Gardens 
and Landscape 
27866 Meadow Dr. 
(303) 670-0358 


THE SETUP 


-Reputation built on rhodo- 
dendrons, azaleas, and 
camellias—many flowering 
alongside daffodils, crocuses, 
and cyclamen now. 


High-quality, unusual 
conifers, like Picea abies 
‘Rubra Spicata’ (a red-tipped 
spruce) and ‘Vanderwolf’s 
Pyramid’ limber pine. 


Reflects owner Mia 
McCarville’s interests— 
Mediterranean-climate peren- 
nials, unusual shade plants, 
clematis, and bonsai. 


An 18-acre, parklike nursery 
with desert-adapted and 
native plants, herbs, vegeta- 
bles, annuals, and exotics, 
plus detailed, Southwest- 
specific growing information. 


Drought-tolerant annuals, 
perennials, and shrubs, as 
well as wildflower seed mixes, 
many deer and elk resistant (a 
must for mountain gardens). 


THE STAFF FAVORITE 


Owner Ellie Sather likes Acer 
palmatum ‘Fjellheim’, a 
dwarf Japanese maple with 
bark in vivid shades of 
orange and pink. 


The feathery, heather-purple, 
juvenile foliage of Chamaecy- 
paris thyoides ‘Heather Bun’ 
makes it one of owner Cheryl 
Petty’s favorites. 


"Another Cedros specialty is 


bamboo. Having grown up in 
Japan, McCarville loves the 
notoriously vigorous timber 
bamboo Phyllostachys vivax. 


Retail manager Jon Childers 
recommends Calylophus, 

a sun-loving perennial that 
bears bright yellow blossoms 
for 9 to 10 months. 


Manager Linda Zakes loves 
Caragana arborescens (Sibe- 
rian peashrub), with its sum- 
mery yellow blossoms and 
lacy, bright green foliage. 
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Cutting-edge 
bamboo 


Bamboo has been turned 
into kitchen cutting boards 
by Tom and Joanne Sullivan 
of Totally Bamboo in North 
Hollywood. Fast-growing, 
self-replenishing, and harder 
than maple wood, bamboo 
is an ecologically sustainable 
material. The flattened 
strips, assembled with a 
newly developed nontoxic 
glue, create instant art and 
a smooth, hard surface that 
invites precision. It’s almost 
like cutting on stone, but 
without dire effect on your 
knives. Hand wash with 
mild detergent; wipe with a 
little mineral oil periodically. 
$17 and up. www.totally 
bamboo.com or (818) 
505-0159. —SARA 
SCHNEIDER 
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“ove Instant design 


and Jerinne Neils—are a quick way to decorate a wall. And they’re simple to take 
down—good news for both renters and commitment-weary homeowners. The 
decals come in a range of designs (look for ones inspired by Ray and Charles 
Eames). Depending on how densely you use the decals, two packages (about $35 
each). should cover a 10-foot by 10-foot wall. Available at www.veloatyartanddesign.com 
and www.dwr.com, or order from Blik, www.whatisblik.com or (866) 262-2545. —1.P. 


TREATS 


Crave bears 


The gummy bear’s gone 
organic—not surprisingly, 
when the change is taking 
place in Santa Cruz, North- 
ern California’s crunchy 
surfing capital. 

Harmony Foods was 





founded almost 40 years 
ago by two UC Santa Cruz 
students who revolutionized 
the candy industry (in 
between catching waves) by 
creating the bulk bin. 

Its organic gummy bears, 
the latest addition to the 
company’s Planet Harmony 
line, are gelatin-free—good 
news for vegetarians—and 
are made with natural 
ingredients. 

At the Santa Cruz candy 
factory, the bears begin 
their lives the same way 
jelly-bean centers do: as a 
fruit-flavored primal ooze. 





Blik surface graphics— 
peel-and-place decals 
created by Scott Flora 



























Blik wall 
graphics 

come in a 
range of 
styles and) 
colors—e 
remove eo: 


It gets squirted into corn- 
starch-lined trays indented 
with the familiar stubby- & 
limbed shape. They are 
then allowed to firm up 
before tumbling off the 
assembly line—about 101 f= 
million Planet Harmony 
bears per year. : 
The Planet Harmony line, 
which includes organic jelly is 
beans, chocolate raisins, _ fr 
and gummy worms, is avail- 
able at retailers suchas " 
Safeway, Trader Joe’s, and rh 
Whole Foods Market (about } 
$1.50 for 2!/2 oz.). 
—CHARITY FERREIRA. 
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If you think 
cruises are the same, 
Its time dy try 

S' le C eed: B 

















Let NCL show you how different cruising can be. With Freestyle 





Cruising” you have the freedom to choose what to do and when 
to do it. Freedom to dine in as many as 10 different restaurants 
with no fixed seating and your choice of dining companions. 


Sei hd aia 








Freedom to dress as you please. Freedom to follow your own 
schedule or none at all. NCL gives you more freedom for every 
part of your cruise. It’s Freestyle Cruising and it’s only from NCL. 


See your travel professional, call 1.800.327.7030 or visit www.ncl.com 











Ships’ Registry: Bahomes ©2003 Norwegian Cruise Line ~ Ships’ Registry: United States of America ©2603 NCL America 
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Mind cultural and natural wonders 


eyond the Golden Gate Bridge 
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/ LISA TAGGART 
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The Marin Headlands, the dramatic bluffs and 
canyons just north of the Golden Gate Bridge, are a 
perspective-altering place. From lookouts at Battery 
Spencer, it seems you might just be able to reach out 
and touch the bridge’s north tower; from beachfront 
Kirby Cove, the same structure looks impossibly 
mammoth and far away. 

It’s a spot for visions too, with views that can take 
in the Sierra Nevada on clear days and reach endless- 
ly westward. And the headlands are rich in another 
sense: Keep your ears open here and you'll hear the 
world’s best sounds. 

Waves rush and roll onto Rodeo Beach in a steady 
murmur. Sand squeaks underfoot. If you stand at 
the base of the bluffs separating the lagoon from the 
ocean, after awhile a delicate flutter—the quiet churr 
of feathers hitting feathers—will announce a pod of 
seasonally migrating brown pelicans riding the 
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Stroll Rodeo 
Beach or 
head up the 
sculpted 
bluffs for a 
view of the 
wide expanse 
of the Pacific. 
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THE LOCATION OF OUR NAVIGATION SYSTEM 
ALLOWS YOU TO DO SOMETHING RATHER NOVEL: 
KEEP YOUR EYES ON THE ROAD. 


A more innovative placement of the 






navigation system’ A supplemental 
side-curtain air bag’t that protects 


passengers in all three rows. A 





ar 
ig 


column mounting with energy absorption 


patent-pending breakaway steering 


straps to help contro! occupant forward motion 
in high-severity impacts. And an additional air bag just to 


protect the driver’s knees. Is it any 
CHRYSLER 


highest safety rating in both front- and side-impact crash tests? Starts at (C) A 
$29,525; as shown, $32,825* Pacifica. WELL BEYOND THE SUV PACIFICA 


wonder Pacifica is one af the MATIC CCM CMEC Late government's 


THE U.S, GOVERNMENT'S, HIGHEST kw we kKKwK FIVE-STAR CRASH TEST RATINGS. 
When equipped with optional side-curtain air bags. 
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updraft overhead. 

The headlands’ 13,000 acres of 
open space, part of the Golden 
Gate National Recreation Area west 
of Sausalito, are Northern Califor- 
nia’s landscape at its most grandilo- 
quent. Dramatically steep hills drop 
to hidden valleys and pocket beach- 
es. Peaks offer views of the orderly 
houses across the Golden Gate 
and the wind-ruffled, wide-open 
expanse of the Pacific Ocean. In 
‘Tennessee Valley, you're as likely to 
see bobcats as horseback riders; 
hiking in Gerbode Valley, you’re 
not likely to see anyone else at all. 

Through a volatile century of 
international relations beginning in 
the 1870s, the coastal area of this 
land was a military outpost dedicat- 
ed to the protection of the bay. 
After the Civil War, the army 
began building bunkers in the hills. 
In the 1950s, a Nike Missile Site 
was established, though no missiles 
were ever fired here in combat. 

After the Cold War ended, the 
National Park Service began manag- 
ing the space; now trails link muse- 
ums, art studios, and environmental 
centers. Abandoned bunkers, graffi- 
ti-covered monuments from an earli- 
er era, are enveloped this month by 
delicate new green grasses, orange 
poppies, and purple lupine. You can 
combine a hike with a stop at one of 
the headlands’ intriguing cultural 
outposts for a spring weekend * 
adventure that blends the area’s 
past and future. 


Voices in the wind 

At the expanding Bay Area Discov- 
ery Museum on the headlands’ east 
side, past and future coexist beauti- 
fully. The 17-year-old center, devot- 
ed to educating and entertaining 
children ages 10 and under, will 
complete a year-long, $19 million 
remodel this fall (the museum 
remains open during construction), 
including a new theater, store, 
indoor toddler play area, and art 
studios. High-pitched cries of happy 
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chaos fill the kid-scaled construction 
sites and animal-themed structures 
that explain the headlands’ past, 
including the traditions of the 
native Miwok tribes, area ship- 
wrecks, and the place’s wild resi- 
dents, from seals to sea stars. 

A different.kind of cry welcomes 
visitors at the Marine Mammal 
Center, a rehabilitation hospital 
near Rodeo Beach for sick and 
injured elephant seals, harbor seals, 
otters, and sea lions. At this time of 
year, the center is filled with injured 
and abandoned pups, which volun- 
teers tend to while visitors look on. 

Nearby, a woman’s alto voice fills 
the gallery space at the Headlands 
Center for the Arts, a nonprofit 
artist residency. During regularly 
scheduled open houses (the next 
one is April 25), dozens of visitors 
gather in three studio buildings to 
appreciate sculptures, paintings, 
videos, and live performances. On 
monthly salon evenings, visitors 
dine and talk with artists. 

“It’s so inspirational to be sur- 
rounded by such magnificence,” 
says painter, musician, and film- 
maker Clare E. Rojas of her stu- 
dio’s environs. The winner of the 
center’s Tournesol Award—a 


$10,000 grant and one year of stu- 
dio space at the center—Rojas says 
being at the headlands has helped 

her find focus in her work. 

Musician Lee Ellen Shoemaker 
also finds focus here, in the form of 
a midcentury microphone. Known 
as the Tunnel Singer, she has been 
coming for more than 10 years to a 
Hawk Hill tunnel at Construction 
(Bunker) 129 to perform short, one- 
woman concerts. ‘The tunnel is one 
of two that lead to gun pits built 
during World War II to house the 
headlands’ biggest guns, weapons 
capable of firing up to 27 miles. 
Before construction was finished, 
the guns were deemed unnecessary, 
so they were never installed. 

Inside the tunnel, Shoemaker 
begins her high, melancholy melody 
against a backdrop of redwoods. A 
trio of bikers outside stop in their 
tracks, amazed; a small crowd gath- 
ers. It’s a mournful, ethereal sound, 
one you might hear in a medieval 
cathedral. 

The concrete walls reverberate 
until the music nearly gains texture 
and form. It’s like looking out at the 
world from inside a flute—an expert- 
ence to transform your view of tun- 
nels, and of the headlands as well. »>38 
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Getting there 


The headlands run north and 
west to Shoreline Hwy. (State 
1) from Marin’s southern tip 
under the Golden Gate Bridge. 
From San Francisco, exit U.S. 
101 at Alexander Ave., contin- 
ue north, then head west to 
Bunker Rd. to the Marin Head- 
lands Visitor Center (below), 
where you'll find maps and 
books on the area. 


Cultural and 
natural attractions 


Bay Area Discovery Museum. 
As of July, the 2'’%-acre Look- 
out Cove and outdoor Tot Spot 
will open; all other attractions 
can be visited in the meantime. 
9-4 Tue—Fri, 10-5 Sat-Sun; $7, 
under | free. 557 McReynolds 
Rd., East Fort Baker, Sausalito; 
www.baykidsmuseum.org or 


(415) 339-3900. 


Headlands Center for the 
Arts. Dinner and discussion of 
artist David Ireland’s work, Mar 
7 (dinner $15, discussion $10; 


reservations required). Annual 


ing talks, and full-moon hikes 
(call for details). 9:30-4:30 
daily; free. Building 948, Field 
Rd. at Bunker Rd., Fort Barry, 
Sausalito; www.nps.gov/goga/ 
mahe or (415) 331-1540. 


The Marine Mammal Center. 

10-4 daily; donations appreci- 
ated. Fort Cronkhite, Sausalito; 
www.marinemammalcenter.org 


or (415) 289-7325. 


Nike Missile Site. Open house 
Mar 7. Volunteers are wel- 
come to assist with restora- 
tion, groundskeeping, and 
engineering efforts every Sat. 
Guided walks Wed-Fri. Call for 
hours; free. Field Rd., just up 
the hill from Marin Headlands 
Visitor Center; www.nike 
missile.net or (415) 331-1540. 


Point Bonita Lighthouse. 
Lighthouse is at end of a steep 
Ya-mile trail. 12:30-3:30 Sat- 
Mon; free. Contact the Marin 
Headlands Visitor Center for 
more information. 


The Tunnel Singer. Lee Ellen 
Shoemaker usually performs, 
weather permitting, Sundays at 
noon at Construction (Bunker) 





: descent from the parking lot 1'4 miles (3 miles round trip) A cormoré 
Dinner at the Hearth fund- ae ie eee leads to Kirby Cove, a pocket to the top of Hill 88 for views spreads it, 
raiser Mar 27 ($100; reserva- descent)ion cee Rd. To beach with a from-below view of Rodeo Beach, Bird Island, wings to 
tions required). Project spaces confiis perfonnance ened of the Golden Gate Bridge. and the Farallon Islands. Take sea air dr 
9-5 Mon-Fri, 12-5 Sat-Sun; times ney Vater tunnelonaer Nearby campsites are available = main trail from the fire gate in out at Roi 
free. Building 944, Fort Barry, earn a call (415) ean ($25 per night, reservations the parking area. Lagoon. | 


Sausalito; www.headlands.org 
or (415) 331-2787. 


Marin Headlands Visitor 


Headlands hikes 


required; 800/365-2267). From 
San Francisco, exit U.S. 101 at 
Alexander Ave., turn left at end 


From Tennessee Valley Rd. 
The easy downhill slope along 








" : Tennessee Valley Trail (2 miles 
Center. This month the center From Battery Spencer. On this of ramp to go under highway, one way) is one of the nicest | 
sponsors wildflower walks, bird- 1°/4-mile round-trip hike, the then turn right on Conzelman strolls in the headlands, with a 
Rd. and follow it '/s mile to the pretty beach as its end reward. 
eo Cotes trailhead. Trailhead is at the end of Ten- 
ran N\ From Bay Area Discovery nessee Valley Rd., off State 1. 4 
\ i Museum. Uphill from the east , 
. side of the museum, a */4-mile 
S Mari Richardson : : ’ ; 
= City \ Bay trail (1 miles round trip) Recommended 
Shor 3) climbs to lookout spots over reading 
iN Battery Cavallo. Trail starts at 
1 s . Heer Produced by the Headlands 
| i Sncalitoe east side of museum. 3 
| Muir &® Marin RY ete f Center for the Arts in 1989, 
\| Beach Headlands av From Construction (Bunker) Hleadiandsalhe Marini Gaastiat 
Visitor Bay Area 129 tunnels. The short climb ; iversi 
i Center 3s Discovery anne , the Golden Gate (University of 
| Nene ¢ ~~», /Museum to the top of Hawk Hill, above New Mexico Press, Albu- ' 
a Headlands” if Construction (Bunker) 129 tun- : “ * 
Pacific “Center | _Centerfor Battery 7A ae ( ae ) eth querque; $15 at the Headlands in 
Ocean Rodeo Nivag mthe Arts. «Spencer \\" Eee ae eae e Center for the Arts; 415/331- 
Beach Miccile : Hawk Vynty. i Golden Gate Bridge and the 2787 ext. 28) is a nice history 
oi OU Goe opportunity to see hawks Aug— of the area, including interviews | 
Point Golden Gate sh Nov. From gun pit beyond the with soldiers stationed at the 
Beni Bridge 1°!) tunnels, follow signs up the hill. headlanderandlaramelinetccia 
ighthouse 2 
0 1 mi 5 From Rodeo Beach parking Miwok occupancy through the | 
= an Franciscoe ie ie ee | 
[ lot. The Coastal Trail climbs military’s withdrawal. #* | 
| 
'r 
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Bloom 


time 


Celebrate the season 


with a visit to the 


San Francisco Flower Mart 


BY ABIGAIL PETERSON 


PHOTOGRAPH BY MARGOT HARTFORD 
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Bring spring into your home this month by taking a trip to the San 
Francisco Flower Mart. When you purchase your blooms directly 
from the source, you'll have a wide selection of the biggest, freshest 
flowers at good prices. But one of the best reasons to visit is the 
atmosphere—just a few minutes wandering among the colorful stalls 
will lift your spirits and remind you of what spring 1s all about. 

Though most vendors at the market sell only to professionals, 
a few are open to the public at specific times. Two of the biggest 
public vendors are Silver Terrace Nurseries (open 24 hours 
Mon-Sat; 415/543-4443) and Passanisi Nursery (415/495-5125). 
Silver Terrace sells cut flowers, wreaths, garlands, and potted 
plants and trees; Passanisi has an excellent selection of imported 
pottery and containers in addition to plants and cut flowers. 

Early birds get the best flowers. Thankfully, if you missed break- 
fast you can stop in at the adjoining Flower Market Cafe ($-$$; 
closed Sun; 415/495-7162) for a cup of coffee and a bite to eat. 

The mart is open to the public 10 a.m.-4 p.m. Mon-Sat, 9 a.m.-2 p.m. 
Sun. 640 Brannan St. at Sixth St., San Francisco (www.sfflmart.com). Paid 
public parking available after 10 a.m. in lot accessed from Sixth (free Sun). 








Daffodils, 
calla lilies, 
and tulips 
are the stars 
of the Marchi 
market. 
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Joe Breeze 
uses a bike 
just about 
everywhere 
he goes, from 
the trails of 
Mt. Tamalpais 
to the grocery 
store. 





The Breeze way 


Mountain-bike pioneer Joe Breeze shares his love 


There's nothing extreme about bicycle designer Joe Breeze, even 
though between 1976 and 1984 he finished first 10 times—more than 
any other rider—in the legendary Repack mountain-bike races held on 
Marin County’s Mt. Tamalpais, the place where the sport was born. 
Races like Repack are the sorts of things that today cause most people 
to lump mountain biking in with other “extreme sports” (the twisting 
course plummets 1,300 feet in a little more than 2 miles). But Breeze’s 
involvement in mountain biking did not evolve out of an irrational in- 
fatuation with risk; his motivation was a straightforward love of cycling. 
For him, bicycles have always been first and foremost a 


Pedal ; 

means of transportation—a way of getting from point A to 
pusher point B. Sometimes that means gutting it out from the flats 
eseoeiol for of Fairfax up onto the flanks of Mt. Tam, but more often 


www.breezer 
bikes.com or 


(415) 339-8917. 


cycling is about getting to and from school, commuting to 
work, or riding to the store for a sack of groceries. 

That’s why Breeze’s latest line of Breezers, as his bikes 
are called, are what he terms “town bikes,” which is to say they are 
lighter-weight, ergonomic versions of the classic street cruisers your 
paperboy probably rode. The new Breezers come equipped with fend- 
ers, lights, a chain guard, reflective tires, and a rack. ‘They even have 
a built-in lock. “It’s more like a car,’ Breeze says. “You just get on it and 
off you go.” 

In an age in which buying a bike can be as complicated as buying 
a car, Breeze has a refreshingly simple bit of advice for aspiring cyclists: 
“Two wheels are good.” —BEN MARKS 
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Mountain View 
markets 


A nice goal in life, | think, is to 
sample as many tasty treats as you 
can. So many great flavors, so little 
time—that’s the way | see it. So 
while shopping at the ethnic gro- 
ceries near my home in Mountain 
View, California, | find culinary 
inspiration lining the shelves. 

At Rose International Market, a 
Middle Eastern grocery, | walk the » 
aisles imagining what | might cook 
with borage water or pickled mango 
But first | fill up on koubideh— 
grilled, seasoned beef and lamb 
wrapped in soft lavash with basil 
and parsley. It’s absolutely delec- 
table—and costs only $1.99. 

| find another culinary world 
down the road at Nijiya Market. 
Stocked with udon noodles, sashimi 
grade fish, and green teas, the 
Japanese grocery also offers less 
healthful indulgences, such as 
chocolate Hello Kitty cakes. Yum. 

Boldly flavored snacks fill the 
plastic bins at Mountain View Tea aig 
Village—spicy tofu strips and salt- 
ed dried plums—plus 30 kinds of mh 
tea. There are also spicy tamarindig mt 
candies and mole at the Mexican + 
market Mi Pueblo. Homeward 
bound, with my car full of gro- e 
ceries, | savor the sense of endless 
possibility. —LISA TAGGART im 
Mi Pueblo: 40 S. Rengstorff Ave.; 
(650) 967-3630. Mountain View 
Tea Village: 744 Villa St.; (650) 
988-1939. Nijiya Market: 143 E. | 
El Camino Real; (650) 691-1600. mas 
Rose International Market: 1060 
Castro St.; (650) 960-1900. 







my 


rothy hates to drive in the rain, especially on switchbacks. So when she took a hairpin 


r air bags deployed, she heard the voice of “a sweet, kind and considerate lady” asking if she 
i okay. The OnStar Advisor quickly located her vehicle, called 
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| When Dorothy Eustace slid off the road, a tree broke Te: 1. = 
} A voice broke the silence. ; 








rn too quickly in a Texas rainstorm, she hit the brakes and skidded into a tree. Just after 


> emergency services and kept her calm until help arrived. To 
e this lifesaving assistance with you whenever you’re on 
: road, make sure your next vehicle is OnStar-equipped. If 

already have OnStar, just press the blue button to continue 
ur service. To learn more, visit your dealer or onstar.com. 


ar requires vehicle electrical systems and analog wireless service to be available and operating. Visit onstar.com for system information and detail 
hts reserved. *OnStar standard on HUMMER H2. tPlus sales tax where applicable. Saturn is a registered trademark of Saturn Casts. G cl 
mark of the GM Corp. 




















Cool Korean 
cocktail 


Try soju, Asia’s answer to vodka 


Next time you’re in the mood for something 

a bit more cosmopolitan than a cosmopolitan, 
head for San Francisco’s RoHan Lounge, a 
Korean fusion restaurant where the beverage of 
choice is sou, an Asian liquor distilled from sweet 
potatoes, rice, or barley. Although RoHan is the 
first restaurant in the Bay Area to promote soyu as 


Soe , a specialty beverage, it’s one 
Finding soju 


of many where the 48-proof 
at ee (3; ee liquor can now be found. A 
ner only, 'ue—oun,; 5 5 5 
Geary Bite SaniFran 1999 law permits California 


cisco; www.rohanlounge. restaurants with beer and 
com or 415/221-5095) 
sells soju, as do Korean 


and Japanese markets. 


wine licenses to serve soju as 
well, since, like beer and 
wine, it is traditionally con- 
sumed with meals. At RoHan you can order 

the vodkalike soju straight up in a “flight”—four 
different types, each with subtle flavor nuances. 
But soju is also great in cocktails—its flavor is 
mild, but it’s got a kick. Rolan Reichel, co-owner 
of RoHan, predicts that soju is here to stay. “It’s 
the biggest drink in Asia,” he says, “and a billion 
people can’t be wrong.” —AMY McCONNELL 


FIVE GREAT ... 





San Francisco 
Seaplane Tour’s 
Evening Cham- 
pagne Flight 
Watch the setting sun 
cast its glow over 
Alcatraz, the Golden 
Gate Bridge, the 
Pacific Coast, Muir 
Woods, SBC Park, 
and more from the 
window seat of 

a seaplane. $169 per 
person; 40-minute 
tour. (415) 332-4843. 


Ocean Beach 
One of California’s 
most iconic images 
is the silhouette of 

a surfer watching the 
sunset from atop a 
sand dune. The dunes 
of Ocean Beach from 
Judah Street south 

to Noriega Street 

are the viewing area 
of choice for locals. 
Along the Great 
Highway on the Sun- 
set District’s western 
edge. 


ona 
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Sutro Heights 
Park In the late 
19th century, Adolph 
Sutro’s estate, with 
its magnificent gar- 
dens, was one of the 
most popular tourist 
destinations west of 
Niagara Falls. It’s 
quieted down since 
then, but this clifftop 
perch still provides a 
sweeping view of San 
Francisco's coastline. 
Point Lobos Ave. at 
48th Ave. 





Places to catch sunset views in San Francisco 


Tank Hill Once the 
site of a municipal 
water tank, this tiny 
hilltop park looks out 
over the Presidio, 
Golden Gate Park, 
downtown, the twink- 
ling lights of the 
neighborhood below, 
and the bay beyond. 
Climb wood steps 

on the north side of 
the intersection of 
Clarendon Ave. and 
Twin Peaks Blvd. 


Top of the Mark! 
The panoramic views 
and custom cocktail’ 
have been stunning © 
visitors and locals 
since 1939. Prix fixes 
sunset dinners are 
offered on Fridays 
and Saturdays (fromy 
$49). InterContinen-~ 
tal Mark Hopkins: 
999 California St.; 
(415) 392-3434. do] 
—SAMANTHA sth 
SCHOECH 

















NOW IMAGINE IT FOR $1,000 LESS. 


| making it easier to enjoy the complete 
sae } control that Lennox Integrated Home 
= | Comfort Solutions offer. This unique 
- system not only heats and cools, but 
© also lets you control the humidity and customize the 
™} airflow throughout your home. All while removing 


| IMAGINE THE PERFECT HOME COMFORT SYSTEM. 
| 


During the Lennox Grand Event, we're — 


irritating particles, bioaerosols and odors in the air 


seq that you'd rather not breathe. For more information. 
= contact your nearest Lennox dealer, visit lennox.con 


(AOL keyword: LENNOX) or 

call 1-800-9-LENNOX. But 
= call soon because this event 
} ends May 31, 2004. 
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Sebastopol 


Enjoy eye-catching sculptures 
and alternative shopping 


BY MICHAEL SHAPIRO 
PHOTOGRAPHS BY JEAN JARVIS 


As you approach Sebastopol on State 116 west, an 
hour’s drive north of the Golden Gate Bridge, look 
for the Fosters Freeze to your right: Perched on the 
roof is a scarlet convertible driven by a guy accom- 
panied by his red-haired wife and a yapping dog. 
The car is the work of local artist Patrick Amiot, a 
French Canadian who creates “urban folk art” from 
discarded junk. His sculptures, from a dynamic 12- 


@rsors { 12 } 

Sebastopol 

Santa Rosa ® 
101" 


to San'Francisco 


Sebastopol stats 


WHERE: From San Francisco, 


take U.S. 101 north 40 miles 
to State 116 west. 

CONTACT: www.sebastopol. 
org or (707) 823-3032. 

FY!: Visit www.patrickamiot- 
brigittelaurent.com to 
purchase art from Patrick 
Amiot 


foot Batman to a 1930s pickup 
truck with a cow in its bed, 
have become Sebastopol’s 
most intriguing attractions. 
Known during much of 
the past century for its apple 
orchards, Sebastopol has 
become a haven for indepen- 
dent thinkers and artists, and 
its downtown shops reflect that 
alternative spirit. Rosemary’s 
Garden (closed Sun; 132 N. 
Main St.; 707/829-2539) sells 
loose herbs, tea, and body- 
care products. Many Rivers 
Books & Tea (130 S. Main; 
707/829-8871), a bookstore 
and teahouse, specializes in 
spiritual writing from the 


likes of the Dalai Lama, not to mention Dr. Seuss. 
Sebastopol’s down-to-earth flavor extends to its 
eateries. ‘Iry the ricotta pancakes served during 
Sunday brunch at Lucy’s Restaurant, Bar & Bakery 
($$; 6948 Sebastopol Ave.; 707/829-9713). A local 
favorite for dinner is Alice’s Restaurant at 101 Main 
($$; closed Sun; 101 S. Main; 707/829-3212), with 
comfort food like herb-marinated steak. Screamin’ 


Mimi’s (6902 Sebastopol Ave.; 707/823-5902) serves 
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natural sorbets and ice creams, such as Mimi's 
Mud—coffee with chunks of cookies and fudge. 
But Amiot’s fanciful sculptures are what make 
visitors stop in their tracks. From Main, walk two 
blocks west on Bodega Avenue and turn right on 
Florence Avenue. You may pass a skeleton riding a 
motorcycle, a hula dancer whose grass skirt sways 
in the breeze, or a giant jukebox with Elvis inside. 
If you leave town heading east on State 12, you'll 
see a massive metal cow towering over dozens of 
real Holsteins. At dusk, the live bovines gather 
around the mother of all cows and use the sculp- 
ture as a scratching post, says Amiot, who fears 
they might tip it over. A giant cow-tipping with fel- 
low cud-chewers as suspects—only in Sebastopol. # 
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RES OF OPEN SPACE 
-ES OF TRAILS 
'GHBORHOOD PARKS 


NNED SCHOOLS 






IGHBORHOODS 
TIVELY SELLING 


MEE effective as of Directions: From 1-680 San Ramon, take Bollinger Canyon Road east. 


Dilication deadline. ee - Continue past Dougherty Road one mile and cross the Windemere bridge. 



































Bargain 
Seattle 


The Seattle buzz is a 
caffeinated mix of walks, 
ferries, and shopping 


BY LISA TAGGART = PHOTOGRAPHS 
BY CATHERINE KARNOW 


My husband, Jim, works too hard, 
so I decided to whisk him away for 
a quick three-day pick-him-up. Caf- 
feine is his favorite vice, so I knew 
Seattle was the perfect destination. 

But Jim’s not keen on profligate 
spending, so we set out to enjoy a 
winter weekend in the rainy city for 
less than $350. Our strategies: We 
went in the off-season, when rates 
are low, and found a well-priced 
shared-bath hotel. We embraced 
drizzly weather as quintessentially 
Seattle and, to warm up, hit many 
of the city’s lively and inexpensive 
coffee shops. 


DAY 1: Strolling Belltown 

We chose to stay in Belltown at the 
chic Ace Hotel. Sleek and fashion- 
ably minimalist, rooms with shared 
baths start at $65 and are within 
walking distance of downtown and 
the waterfront. Compared with the 
hip clientele, we felt a little schlumpy 
in our waterproof parkas, but we felt 
smart again when we paid our tab of 
$141.44, including tax. 

I had searched for rates on the 
Internet and found other good deals 
that included private baths at down- 
town’s Paramount Hotel. And we dis- 
covered that the Seattle Convention 
& Visitors Bureau (www.seeseattle.org 
or 206/461-5840) features winter 
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Ace Hotel fo 1 





THE TAB 


$350 
BUDGET 


DAY 


Ace Hotel 
Two nights 


$141.44 


Myrtle 
Edwards Park 
Strolling 
waterfront 


Free 


Starbucks 
First coffee of 
the weekend 


$4 


Harbor Steps 
Sparkling 
waterfall walk 


Free 


Wild Ginger 
Satay dinner 


$38.24 


Capitol Club 
Drinks and 


buzz 


$18 





re 


Violet Martini atCapitol.Club 





discount-lodging deals of up to 70 
percent (through Mar 31; www.seattle 
supersaver.com or 206/461-5882). r 
After unpacking we headed to 
the water, turning north at Elliott 

































dog walkers promenaded with us. 
We looked out at Puget Sound, 
where, under a misty gray sky, ; 
tankers and ferries chugged along, | 
trailing puffs of white smoke. 

‘To get Jim started on the night 
foot, we dropped into a coffee shop) 
in fact, we began at the city’s most 1 
famous one, the original Starbucks 
at Pike Place Market. As the espres= 
so flowed and the sky darkened, we 
set a goal to try as many Seattle co 
fees as possible. 

By the time we climbed the Har-) 


had settled in, and waterfalls along 4), 
the stairway glowed with decorative, h 4 


Ginger, a sleek Southeast Asian 
restaurant with a mouthwatering 
satay menu. We tried grilled lamb 
and shrimp with three dipping 


and drinks. By sampling from small 
plates, we kept the tab under $40. 

Giddy from the good meal, we — 
headed to grungy-hip Capitol Hill” 
and the Capitol Club for even mo 
giddiness—a Violet Martini for me¢ 
and a gin martini shaken, not 
stirred, for Jim. The place was hop-4 
ping; satiated, fully caffeinated, andym 
just a bit inebriated, we definitely 
felt the Seattle buzz. 


DAY 2: Tour and ferry ride 
We started our first morning in 
Seattle, natch, with a fresh dose 
of caffeime—this time from Tully’s | 
Coffee in Pioneer Square, a 10- 












The key to traveling with kids: keep 
‘em occupied! Our little Brian goes & 
mile-a-minute, but there was plenty here 
from train rides to 






to entertain hin, 
horseback riding, from giant redwoods 
to a very cool wildlife preserve. 
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@, of the reasons 
Penjoy coming here 
that it’s not one 
li those “disposable 
"rations" that 

Bes the minute you 
i home. The things 
"Wi see and do here, 
3 time you spend 
zether, really 
icks with you. 


























As Associate Publisher of Wired Magazine, 
Moira McDonald spends twelve hours a day 


singing the praises of high technology. But even 








the most ardent cell phone/pda/laptop aficionado 






needs to unplug every now and then, and as Moira 







explained after a recent family 


; S O N QD M A trip to Sonoma County. few 


COUNTY places make for a better escape. 


Good wine, good food, good natured 






a free guide to Sonoma County, visit SonomaCounty.com or call 1.800.576.6662 

















Whether your passion is oohing and 
EEN mellem lute Mie elms lu) li) 
with the kids, RVing is a wonderfully fun, 
surprisingly affordable way to.go wherever 
See Ee Chae me 
Go to GoRVing.com and visit an RV dealer. 


FOLDING POTTS ar at 


9) ©) 
TRUCK CAMPER 


kL: 
CONVENTIONAL TRAVEL TRAILER 


ie 


FIFTH-WHEEL TRAVEL TRAILER 
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PY ten 


minute walk from Belltown or a 
short ride on the free downtown 
bus. We then joined Bill Speidel’s 
Underground Tour for a peek at 
the subterranean sidewalks that 
remain at the original street level 
of Seattle. The popular tour was 
totally fascinating—well worth it, 
we decided, for $10 each. 
Because we'd just seen them 
from below, we now had a new 
appreciation for the violet glass 
set in the sidewalk—like skylights 
for the underground—as we 
strolled through the home- 
furnishing district along Western 
Avenue, close to the waterfront. 
We stopped in Asian Style and 
Antique Importers, and I couldn’t 
help but imagine redecorating 
our home with the fine vases, 
antiques, and scrolls I saw. But in 
the interest of keeping the week- 
end within budget, we moved on. 
I had to stop shopping anyway, 
because we had a boat to catch. 
We hopped on the Bainbridge 
Island ferry at its downtown 
dock and were happy to be out 
on the water, watching the gray 
towers of Seattle’s skyline recede. 
The disembarking crowd led 
us to Bainbridge Island’s small 
town of Winslow. Gray clouds 
were gathering, so we ducked 
into Café Nola for soup and 
salad. By the time we were done, 
the sky was clear, so we took our 
time browsing the small town’s 
antiques and craft stores. 
We took the long way back 
to the dock, walking a tree- 
shrouded trail through a park 
along the island’s shoreline. On 
the return ferry ride, Jim was 
relaxed enough to take a quick 
snooze before we docked. 
Making our way back to Bell- 
town, the European charm of 
the little neighborhood bistro Le 
Pichet drew us in. The food was 
superb innovative French, but 
the ambience was casual. Solo 
diners at the counter struck up 
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$10.80f 


Café Nolo! 
Lunch on 
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Island 
$22.85 
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Exploring¢ 
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a view of | 
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$6.28 
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conversations with each other, and 
many called the waiters by name. 

It was a clear, cool evening, and 
the view of the bay at night was 
something to savor. We popped into 
Maximilien in the Market at Pike 
Place Market for yet more coffee 
and watched the lights of the boats 
serenely crossing inky Elliott Bay. 


pay 3: Rainy-day shelter 
Our last day dawned rainy and 
cold, but we made the best discov- (eri eels 
ery of the weekend: brunch at Bell- 
town’s Macrina Bakery and Cafe. 
It was hard to decide between the 
chocolate cranberry coffee cake, the 
fried egg sandwich, and the waf- 
fles—but we soon found this was a 
place with no bad choices. Even the 
coffee was outstanding. 

Down First Avenue in the heart 
of downtown, we visited the Seattle 
Art Museum, presided over by a 
48-foot-tall sculpture of a hammer- 
ing man. The museum has a great 
collection of Pacific Northwest and 
Canadian First Nations masks, 
sculpture, and art. We also liked the 
Japanese teahouse and ink paint- 
ings, which led us to appreciate the 
great collection of Asian and Italian 
papers at the nearby shop De 
Medici Ming Fine Paper. 

The rain was falling harder, and 
it was close to time for us to leave. 
But we stopped across from Pike 
Place Market first for a quick lunch 
of white bean soup and a tortilla at 
the Spanish ‘Table, a Spanish and 
Portuguese import store with a deli. 
We couldn’t turn down one last 
dose of caffeine, either, tasting tea 
amid the overwhelming variety of 
spices and herbs at nearby World 
Spice Merchants. 

Relaxed after our three-day break, 
Jum and I were both surprised to 
find that we’d actually stayed within 
our $350 budget. For about $344, 
we had enjoyed a long weekend of 
dining, sightseeing, and coffee tast- 
ing. If only we’d known. Jim could 
have had two more lattes. # 


The Spanish Table 
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DAY 


Macrina 
Bakery and 
Cafe 
Belltown 
breakfast 


$12.26 


Seattle Art 
Museum 
Northwest art 


$14 


The Spanish 
Table 
Warming soup 
and a tortilla 


$11 


World Spice 
Merchants 
International 
tea tasting 


$4 


TOTAL 
$343.81 
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Seeing Seattle \a 


Antique Importers. 620 Alaskan Way; (201% \ 
628-8905. is 
Asian Style. 915 Western Ave.; (206) 628 
3099. 
Bainbridge Island ferry. $5.40 round trip 
per person. www.wsdot.wa.gov/ferries or 
(206) 464-6400. 
Bill Speidel’s Underground Tour. $10. 1 
Pioneer Square, 608 First Ave.; www.unde 
groundtour.com or (206) 682-4646. 
De Medici Ming Fine Paper. Closed Sun. — 
1222 First; (206) 624-1983. 
Myrtle Edwards Park. Northwest end 
of Elliott Ave. i 
Seattle Art Museum. 10-5 Tue—Sun (until 
9 Thu); $7. 100 University St.; www.sea 
artmuseum.org or (206) 654-3100. 
: | 
Dining ; 
Café Nola. $$-$$$; call for hours. 101 
Winslow Way, Winslow; (206) 842-3822. — 
Capitol Club. 414 E. Pine St.; (206) 325- 
2149. 1 
: 
Le Pichet. $$. 1933 First; (206) 256-1499 
Macrina Bakery and Cafe. $; call for hount 
2408 First; (206) 448-4032. | 
Maximilien in the Market. $$$$; closed "| 
Mon. 81A Pike St.; (206) 682-7270. 
The Spanish Table. $. 1427 Western; 
(206) 682-2827. 
Starbucks. 1912 Pike Place; (206) 448- 
8762. | 
Tully’s Coffee. 99 Yesler Ave.; (206) 748-¥) 
0604. : 
Wild Ginger. $$. 1401 Third Ave.; (206) aN 
623-4450. aH 
World Spice Merchants. 1509 Western; 
(206) 682-7274. 


\ 


Lodging i, 


Ace Hotel. From $65. www.acehotel.com I 
or (206) 448-4721. 
Paramount Hotel. From $139. www. 


paramounthotelseattle.com or (206) 292- 
9500. 
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2004 NVME Host Winemaker 
udovic Dervin of Mumm Napa (left), 
ost Chef Michael Reardon of Tra Vigne, 
elebrate the upcoming the Mustard Season 


sponsored by 
4 


THE MAGAZINE OF WESTERN LIVING 
kKGO Television 


WATER 


MUMM NAPA 
DIN AY 


@GREY® 
POUPON. 





Eleventh Annual Season 
of Sensational Wine Country Events 
Showcasing the Food, Wine, Art, 
Agriculture & History of Napa Valley 


Food, Wine, Mustard, Music, Art 
January 31 ~ March 27, 2004 


The Awards 
World-Wide Mustard Competition Awards Ceremony, 
Exeantive Chef & Rising Star Chef Mustard Recipe Competitions 
Friday, March 12 * 7 pm 
COPIA: The American Center for Wine, Food & the Arts * Napa 


The Marketplace ~ The Signature Event 
Showcase of Food, Wine, Music, 
Art & Mustards from Around the World 


Gourmet Products, Cooking Demonstratons, Fine Art & Artisan Crafts 


Visit the Sunset Pavilion at The Marketplace! 
Saturday & Sunday, March 13 & 14 * 11 am to5 pm 


COPIA: The American Center for Wine, Food & the Arts * Napa 
Proceeds Benefit COPIA and enable the NVMF to continue its work on bebaf of the community 


The Mumm Napa Photo Finish ~ The Grand Finale Event 
Food, wine, music, dancing, and Photography Competition Exhibit 
Saturday, March 27 * 7 pm * Mumm Napa ¢ Rutherford 
Photography Exhibit March 27 through April 29 


Win a trip for two to France! 
Voyage Extraordinaire 
¢ Two Business Class round-trip tickets to Paris with air 
transportation provided by American Airlines 
* Overnight stay in Paris, V.I.P. tour of G.H. Mumm, 
dinner and overnight stay at Maison Cordon Rouge! 
¢ Dinner for eight on the Napa Valley Wine Train will also be drawn 
Drawing Tickets are $50 each, or 3 for $100 
Limited to 1,000 - Need not be present to wii 


For an invitation, information, 
a complete calendar of events, 
tickets and merchandise call 707.259.9020 
or visit the website 


mustard fes ae mi F 







































































| DISCOVERY 


Beautiful 
Espiritu 
Santo 


Explore Baja’s newest 
island preserve 


TEXT AND PHOTOGRAPHS 
BY BEN DAVIDSON 


Paddle a sea kayak off Baja Califor- 
nia’s Isla Espiritu Santo, and you'll 
glide beneath high volcanic cliffs and 
along white-sand beaches. Elegant 
frigate birds soar high overhead, sea 
lions bark from their crowded rock 
perches, and schools of angelfish 
swarm beneath your bow. On occa- 
sion, you'll even see dolphins and 
whales breaching the ocean surface. 
Time itself seems 
to have overlooked 
this desert island in 


ics the Sea ai Cortez— 
Mexico’s version 
Apag 
Le of the Galapagos 


LaPareScnio” and one of its newest 
nature preserves. 
Situated 18 miles 
north of La Paz, cove-pocked Espiritu 
Santo can easily be visited on a day- 
long snorkeling or kayaking trip. 

The Sea of Cortez is home to one- 
third of the world’s whale and dolphin 
species and more than 500 species of 
fish. Its islands provide habitat for more 
than 200 bird species and host breeding 
colonies of sea lions and turtles. Espiritu 
Santo is especially rich, with rare cactus, 
plants, and wildlife, like the blacktailed 
jack rabbit, which lives only here. 

Last year, with the help of $3.3 mil- 
lion in funding from the Nature 
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A kayaker 
launches ina 
sandy lagoon 
at Baja’s 

Isla Espiritu 
Santo. 


ae 














Re CN eens 


feel extraordinary. 


Normally, fatigue wouldn't keep me from 


spending time with the one I love. 





If you have Rheumatoid Arthritis (RA), you know it’s a serious disease. It can cause disability in 
less than two years and even take years off your life. But now, there are treatment options for RA that 
can actually control the disease. So you can get back to activities you love — the things you thought 


youd lost. And enjoy a more normal life. For more information visit www.controlra.com. 








RA is a serious disease. Call now for information about 


treatment options you can discuss with your doctor. 


31-800-204-4302 


031-640-9506-1 



































First Natural Cereal 
(Circa 1860) 


Sometimes 
Smaller 
Is Better 


Waffle 
Hexagonal surface Oats, corn, 
shape for holds in and wheat 
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Island tour 


options 


La Paz, Mexico, is 940 miles 
south of San Diego. The best 
weather for snorkeling and 
kayaking is Oct—May. Prices 
include transportation to and 
from Espiritu Santo, guides, 
and gear, as well as lunch on 
day trips and meals on over- 
night trips. Visit www.baja 
travel.com for trayel infor- 
mation. 


Baja Expeditions. One-day 
kayaking trips $75. Seven- 
day kayaking trips from 
$1,045. Snorkeling trips to 
see sea lions $75. www. 
bajaex.com, (800) 843- 
6967, or (858) 581-3311. 


Baja Outdoor Activities. 
One-day kayaking trips from 
$60. Eight-day trips from 
$870. www.kayakinbaja.com, 
011-52-612-125-5636, or 
(503) 229-0551 (Portland 
River Company). 


Sea & Adventures. One-day 
snorkeling or kayaking trips 
from $65. Overnight and 
multiday kayaking trips from 
$195. Kayak rentals avail- 
able. www.kayakbaja.com 


or (800) 355-7140. 
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Conservancy, the World Wildlife Fund, 
and a Mexican group known as FUN- 
DEA, the Mexican government acquired 
the 23,383-acre island complex surround- 
ing Espiritu Santo and protecting it within 
a larger marine conservation area. 

A number of outfitters offer one-day 
snorkeling or kayaking trips (also over- 
night excursions) suitable for beginners. 
One-day snorkeling outings anchor off a 
rocky sea lion colony and bird rookery. 
Kayaking trips launch from protected 
coves on the island’s western shore for 
paddles ranging from 2 to 4 miles; stops 
are included for a hike and for lunch on 
the beach. 

Multiday kayaking tours set up beach 
camps on the island, allowing for longer 
hikes into the island’s arid interior and 
beachcombing. At night you enjoy crim- 
son sunsets and cold cervezas. 

Whether you spend a day or a week, 
you'll be able to soak in Espiritu Santo’s 
most alluring attraction: tranquility. * 
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Travel 


To receive all information 
on a state or category, circle 
the state or category number. 


101. Summer Vacation 
Destinations 


102. Hilton Anaheim 
103. Caesars ‘Tahoe 

104. City of Palm Desert 
105. Cody, Wyoming 


106. Corvallis Convention & 
Visitors Bureau 


107. Costa Mesa Conference & 
Visitors Bureau 


108. Custer Country, Montana 
109. Irvine Chamber of 


Commerce 


110. Mammoth Lakes 
Visitors Bureau 


111. Montana’s Glacier Country 
112. North Cliff Hotel 


113. Orange County 
‘Tourism Council 


114. Pismo Beach CVB 


115. Prescott Area 
‘Tourism Coalition 


116. Royal Gorge Route Railroad 


117. San Diego Convention & 
Visitors Bureau 


118. Santa Fe Convention & 
Visitors Bureau 


119. Santa Fe County, 
New Mexico 


120. Seven Crown Resorts 
121. Taos, New Mexico 


122. Tenaya Lodge, 
Yosemite Area 


123. The Clocktower Inn Hotel 


124. The Pierpont Inn and 
Racquet Club 


125. Ventura Visitors & 
Convention Bureau 





126. Arizona 

127. Arizona Office of Tourism 
128. City of Chandler 

129. Colossal Cave Park 

130. Gainey Suites Hotel 

131. Rancho De Los Caballeros 


California 

132. 1849 Condos 

133. Alisal Guest Ranch 
134. Bailey Properties Inc. 


135. Barona Valley Ranch Resort 
and Casino 


136. Big Bear Lake 
Resort Association 


137. Calaveras County 
Visitors Center 


138. Catalina Express 


139. Catalina Island Chamber 
of Commerce 


140. Catalina Passenger Service 


141. Cendant/Ramada 
Management Association 


142. City of Indian Wells 
143. City of San Luis Obispo 


144. Fort Bragg Chamber 
of Commerce 


145. Furnace Creek Inn & 
Ranch Resort 


146. Greenhorn Creek 
Guest Ranch 


147. Hearst Castle Theatre 


148. Hermosa Beach 
Chamber of Commerce 


149. Lake County Visitor Center 
150. Lobos Lodge 


151. Lompoc Valley 
Chamber of Commerce 


152. Mariposa County 
Visitors Bureau 


153. Mariposa Inn in Monterey 
154. Mendocino County Alliance 
155. Mission Inn Riverside 


156. Monterey Peninsula Inns 
(Sunset Motel) 


157. City of Morro Bay 


Visit www.SunsetGetaways.com for more information. 


ADVERTISEMENT 






Visit www.SunsetGetaways.com 


Call 800-967-3189 


Mail the attached post-paid card 


Fax 413-637-4343 


158. Napa Valley Wine ‘Train 

159. Oakland International 
Airport 

160. Redwood Coast 

161. Royal Scandinavian Inn 

162. San Diego Museum of Art 


163. San Luis Obispo County 
Convention & Visitors 
Bureau 


164. Santa Ynez Valley 
Visitors Association 

165. Solvang Convention & 
Visitors Bureau 

166. Sonoma County 
Wine Country 

167. The Wax Museum at 
Fisherman’s Wharf 

168. Truckee Donner Chamber 
of Commerce 


169. Turtle Bay Museums 
and Arboretum 


» 170. Canada 


171. Hotel Grand Pacific 
172. Tourism Nanaimo 


173. Rocky Mountaineer 
Railtours 


174. St. Lawrence Cruise Lines 

175. Victoria Clipper/Chpper 
Vacations 

176. Colorado 


177. Crow Canyon 
Archeological Center 


178. Estes Park, CO: 
Rocky Mt. National Park 
179. Guest Ranches 
180. Circle Bar B Ranch 
181. Colorado Trails Ranch 


182. Hawaii 

183. Kahana Village 

184. Kauai Visitors Bureau 
185. Mana Kai Maui 

186. Maui Visitors Bureau 
187. Napili Pomt Resort 

188. Ohana Hotels & Resorts 








189. Prince Resorts Hawaii 
190. Sullivan Properties 
191. The Kapalua Villas Maui 


* Aston Hotels & Resorts 
Hawaii 1-800-922-7866 


Houseboats 


192. Houseboats.com 


Idaho 


193. Idaho ‘Travel Council - 
Lewis & Clark 


194. Montana 


195. Flathead Lake Lodge, 
Bigfork 


196. Helena, Montana 


197. Montana Rockies 
Rail ‘Tours 


198. Montana Tourism 


199. Montana’s Missouri 
River Country 


200. Russell Country, Montana 


201. Travel Montana - 
Lewis & Clark 


202. Nevada 
203. Bally’s Casino Resort 
204. Laughlin/Las Vegas CVB 


205. Nevada Commission 
on ‘Jourism 


206. Scenic Airlines 
207. New Mexico 


208. Farmington Convention k 
Visitors’ Bureau 


209. New Mexico B & B 
Association 


Oregon 
210. Astoria Warrenton 
Chamber of Commerce 


211. Convention & Visitors 
Bureau of Washington 
County, Oregon 


212. Eagle Crest Resort 


213. Oregon State Parks 



































214. Oregon Tourism 
Commission - 
Lewis & Clark 


215. Portland Art Museum 


(216. Portland: “Big Deal” 
Hotei Discounts 


217. Portland Classical 
Chinese Garden 


/218. Riverhouse Resort 


| 19. Salem Convention & 
Visitors Bureau 


| 20. White Water Warehouse 


)Recreational Vehicles 
221. GoRVing 


1222. Tours/Cruises/Railroads 
223. Amtrak Cascade Line 


224. Columbia & Snake River- 
Sternwheeler Cruises 


1295. Gray Line of Alaska 
}226. Norwegian Cruise Line 


‘Travel Services 


|227. Expedia.com 


Washington 

228. Bellingham / Mt. Baker 
'229. City of Gig Harbor 
)230. Fairhaven Village Inn 


1/232. North Olympic Peninsula 
Visitors k Convention 
Bureau 


233. Pullman Chamber 


of Commerce 


'234. Snohomish County 
‘Tourism Bureau 


1235. The Sierra Club 
236. Tri-Cities Visitors Bureau 


237. Washington State 
' Parks & Recreation 


238. Woodmark Hotel on 
Lake Washington 
239. Wyoming 


240. Grand Teton Lodge 
Company 


241. Wyoming Travel & Tourism 


ADVERTISEMENT 


Home 


242. American Light Source 
243. Andersen Windows 


244. Anolon* Gourmet 
Cookware 


245. Coldwater Creek 


246. Incinolet Electric 
Incinerating ‘Toilet 


247. Kelly-Moore Paint Co. 
248. Kuhn Rikon 

249. Marvin Windows 

250. Nescafé Taster’s Choice 
251. Pella Windows & Doors 
252. Phantom Screens 


253. Retractable ITI Patio 
Covers & Awnings 


254. Sentry ‘Table Pad Co. 
255. The Iron Shop 

256. Timberpeg 

257. ‘Tritel Sculpture Studios 
258. Windemeres 


Garden 


259. Amazing Gates of America 

260. Endless Pools 

261. Friskies Cat Food 

262. Scott’s Garden Soil 

263. Scott’s Miracle Gro 
Moisture Control 
Potting Mix 

264. Scott’s Shake & Feed 

265. Scott’s Water Soluble 

266. Supersoil 

267. Snorkel Stove 

268. Timber Tech 


269. Vixen Hill 
Manufacturing Co. 

























something? — 


It is now part of THE DIRECTORY, 

a resource section with great information 
about ich Rel diate ola Peed ol Tole teh 
offers, home and garden products, 
schools, and camps. 

Turn to THE DIRECTORY on page 
139 or see 
the reply card 
adjacent to 
this page for 
information 
ola aTehwan (ole) 
CofeT ay ata 
oma 4 
David Austin 


bare-root 








rose—just in time for spring gardening! 
Also, use the adjacent reader service 
card to request FREE information on 
places to visit, special offers, and products 
for your home and garden. Use any one of 
four quick and easy ways to request this 
valuable and useful information—online, 
by phone, mail, or fax. Plan your next trip, 
take action on your ideas and Pree and : 


raed am gts Oe Meteh 7th tall Colt 


NaCl ey MM Lmao gee thi 
searchable, online travel resource with - 
information from Sunset advertisers on 


accommodations, destinations, travel a 


























| Imagine the ultimate health and 
a beauty plan for your garden. 


—— 








a 


Furtining your vision of what a great garden should be is simply a matter of following the proper plan. 
Plan on Supersoil from start to finish, and-everything from your beds to your planters will be 
healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 
right mix for western gardens, each one is meticulously blended for different gardening needs. 
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A water-wise 


Everything your A colorful boost ground into soft, No ordinary fle adie Sod prop 
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ee plants. suppresses weeds. 
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KATHLEEN NORRIS BRENZEL 


jall the flowers in my garden, a few 

- like old friends who go away for 

ater, then return all refreshed and 

uberant when temperatures warm 

ate spring. They’re the easygoing 

er bulbs—callas, dahlias, gladio- 

, and lilies (Asiatic and Oriental 

b rids)—that come back in garden 

ds or containers year after year. 

Dahhas are the first to reappear (in 

April or May), with spring-green 

lage and jewel-bright flowers. Gladi- 

is come next ( June or so), sending 

|Spears of cheerful blooms. They’re 

lowed by Asiatic lilies, which unfurl 

h “shaped flowers, and by calla 

brids, whose blooms look like fluted 

ps. Oriental hybrids make a grand 

E entrance, in August; their large 

wers perfume the whole garden. 

Pop a few bulbs in a pot to display Dwarf Oriental 
a patio, or add them to a spot in lilies (three bulbs) 
garden you can see from indoors. Pere a 

tril enjoy their vivid colors and eee 


! iging natures. terra-cotta pot. 


| 
| 
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GARDEN | PLantine 


Which varieties 
to grow 


Ne CE Le) 


Calla Zantedeschia hybrids. 
Elegant as they are, white callas 
pale beside the newer, more vivid 
dwarf calla hybrids. Plants range 
from 1 to 2 ft. tall, depending on 
kind. Some have leaves with tiny 
clear “windows” that make them 
look spotted. Their flowers come in 
hotter shades such as glowing 
orange as well as softer pink and 
lavender. In the garden, colored 
callas make excellent border plants, 
and they thrive when massed in 
large (16- to 18-in.-diameter) 
containers. 


Dahlias. Festive, easy, and avail- 
able in many shapes and sizes, 
dahlias are summer’s perfect flower. 
Depending on variety, plants grow 
from 15 in. tall to 5 ft. or more. 
Flowers come in deep, rich colors 
with eye-catching frills, splashes, or 
stripes. Some resemble water lilies; 
others are shaped like anemones, 
cactus flowers, or daisies. The best 
ones for bouquets have long, strong 
stems and flowers not much bigger 
than 3 or 4 in. across that angle 
slightly upward, not sideways. 


Gladiolus Grandiflora hybrids. 
Garden gladiolus, which produce 
flower spikes that reach 3 to 6 ft. 
tall, bear flowers (up to 30 per spike) 
that are widely flaring. Newer hybrids 
“are not your grandmother's glads,” 
says Sunset’s test garden coordina- 
tor, Bud Stuckey. In addition to com- 
mon flower colors such as apricot, 
green, lavender, orange, purple, red, 
rose, salmon, and yellow, they now 
come in exciting new blends such as 
bright yellow with orange throats 
(‘Jester’), Easter egg pink and yellow 
(‘Mon Amour’), and shades of salmon 
all on one spike (‘Columbine’). Small 
and miniature types grow 3 to 4 ft. 
tall, stand upright without staking, 
and bear up to 18 flowers per spike, 
each 2'/ to 3 in. across. 
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All of the summer bulbs listed below and on page 64 
come in a range of colors and sizes. You'll want to 
tuck clumps of them between perennials in beds and 
borders. Tall Oriental lilies and dahlias that reach 

5 to 6 ft. make good backdrops for borders; shorter 





OUR FAVORITES 


‘Mango’ (shown 
at right) bears 
brilliant orange 
flowers with red 
flames and red- 
orange throats. 
We grew ours 

in a black lava 
pot for startling 
contrast. Plant 
grows 2 ft. tall. 
‘Flame’, another 
favorite, looks 
similar (yellow- 
orange blooms 
resembling 
candle flames 
darken to red 
as they age). 


Waterlily Dahlia 
Mix includes 
flowers in 
oranges, pinks 
(pale salmon is 
shown at right), 
reds, yellows, 
and bicolors. 
Blooms are 

4 to 6 in. 
across and face 
upward, making 
them ideal for 
bouquets or 

for floating in 

a water-filled 
glass bowl. 
Plants grow 

3 to 4 ft. tall. 


‘Far West’ 
gladiolus 
(shown at right) 
bears flowers 
of deep garnet 
red splashed 
with yellow. All 
blooms open 
at once. Plants 
grow 3 to 4 ft. 
tall. 











kinds (2 to 4 ft.) are good accents among small- 
flowered perennials or in containers. We’ve grown 
many kinds of summer bulbs over the years. In 
this chart, we highlight our hands-down favorites 
for unique coloring and sheer flower power. 


GROWING TIPS 


SUNSET WESTERN 
GARDEN BOOK 
CLIMATE ZONES: 5, 6, 
8, 9, 12-24; H1, H2. 


EXPOSURE: Full sun 
on the coast or in over- 
cast areas, light shade 
or afternoon shade 
elsewhere. 


PLANTING: Plant rhi- 
zomes rounded side 
down and “bumpy 
eyes” side up. (See 
depth chart, page 64.) 
WATER: Start regular 
watering when growth 
is 6 to 12 in. tall; 
keep soil moist but 
not soggy all season. 


ZONES: 1-24. 
EXPOSURE: Full sun. 


PLANTING: Dig 1-ft.- 
deep planting holes 
that are 1% ft. wide 


for larger dahlias (more 


than 4 ft. tall), 9 to 
12 in. wide for smaller 
types. (See depth 
chart, page 64.) 


WATER: Start regular 
watering when growth 
is 6 to 12 in. tall; 

keep soil moist but not 
soggy all season. 


FERTILIZER: Mix low- 
nitrogen fertilizer (such 
as 10-20-20) into the 
soil at planting time. 


ZONES: 4-9, 12-24; 
H1; annual elsewhere. 


EXPOSURE: Full sun. 


SOIL: Rich, fast- 
draining. Dig in 3 in. 
of compost. 
PLANTING: Pointed 
side up, root side down. 


WATER: Start regular 
watering when growth 
is 6 to 12 in. tall; keep 
soil moist but not 
soggy all season. 


FERTILIZER: Apply a 
complete granular fer- 
tilizer 6 in. from plant 
base when the first five 
leaves have developed. 


















ite 


SOURCES 


Calla rhizomes” 
are available in 
nurseries through 
March. Or buy — . 
plants in gallon — 

cans in late . 
spring. A mail- 
order source for 
‘Mango’ calla 
zomes is Pacific _ 
Callas (www.calla 
lilyshop.pacific 
callas.com or — . 
800/533-8573). 
For ‘Flame’ calla 
rhizomes, try 
Van Bourgondier 
(www.dutchbulbs: 
com or 800/622- 
9997). 










Dahlias grow 
tuberous roo! 
sold at nurserie 
this month. Po 
plants are sold 


Waterlily Dahlia 
Mix, pictured, is 
from Dutch 
dens (www.dute 
gardens.com or 
800/818-3861). | 
For a wide selec * 
tion of tuberous «| 
dahlia roots, 
try Swan Island a) 
Dahlias (www. 
swanisland 
dahlias.com or 
800/410-6540). | 


a 


} 
Gladiolus corms + 
are sold in nurs- 
eries this month.) 

| 


A mail-order | 
source is Dutch + 
Gardens (see I 


above), whose | 
selection includes 
‘Columbine’, 

‘Far West’, 
‘Jester’, and 
‘Mon Amour’. 



































” AMERICA’S FAVORITE 
GROUNDCOVER ROSE 





Easy-care, disease-resistant 

Glossy green foliage all season long 

Sturdy bush—compact, dense growth habit 
Produces masses of blooms late spring to fall 
Vivid presence in the landscape or garden 

















Ask for them by name at your favorite garden center this spring! 


Anthony Tesselaar USA Inc. Lawndale, CA 90260 © www.tesselaar.com 




















GARDEN | PLANTING 


er REL Le Lot) 


Asiatic lilies. Asiatic lilies are 

the easiest and most reliable lilies to 
grow in the average garden. What 
their flowers lack in fragrance they 
more than make up for in their range 
of dazzling colors—from bright 
orange, red, and yellow to rust, pink, 
salmon, cream, and snowy white. 
Some have upward-facing blooms, 
others have horizontal or drooping 
flowers. Stems are strong, erect, and 
short (1'/ ft.) to moderate (4'/ ft.). 
Shorter kinds, often sold as patio 
lilies, are superb in containers. 
These include ‘Pink Pixie’ (bright 
pink with a yellow throat) and 
‘Marlene’ (pastel pink). 


Oriental lilies. Perhaps the most 
exotic and most fragrant of all lily 
hybrids, Oriental lilies bloom mid- 
July through early September. Long- 
lasting 5- to 10-in. flowers come 

in pink, red, or white and are some- 
times spotted with yellow and 
banded with red. They grow in clus- 
ters atop strong stems. Most are 
tall (2 to 5 ft. or more), including 
‘Casablanca’ (white) and ‘Salmon 
Jewels’ (peachy salmon with butter 
yellow centers and a sprinkling of 
crimson spots). A few—such as ‘Miss 
France’ (soft rose with a white edge) 
and ‘Garden Party’ (white with 
golden yellow stripes)—are dwarf 
varieties (15 to 18 in. tall); they’re 
striking in pots, where they need 

a rich, fast-draining soil mix. 


How deep and 





OUR FAVORITES 


Strawberries & 
Cream Mix, a 
refreshing blend 
of colors from 
pinks, rose, and 
cream (shown 
at right) to 
magenta, some 
with spots, 

on plants 30 

to 40 in. tall. 
Great for 
cutting. 


The Perfumed 
Garden Orien- 
tal Lily Mix 
includes flowers 
in shades of 
cream, crimson, 
pink (shown 

at right), and 
white, all very 
fragrant, atop 
3- to 5-ft. 
stems. 


Summer bulbs will bloom effortlessly if you get them 





GROWING TIPS 


ZONES: 1-9, 14-24; 
Al-A3. 


EXPOSURE: Full sun on 
the coast or in overcast 
areas, light shade or 
afternoon shade else- 
where. Mulch to keep 
roots cool. 


PLANTING: Pointed 
side up, root side 
down. (See depth 
chart, below.) 


WATER: Regular water 
all year (the bulbs keep 
growing even after tops 
die back). 


ZONES: 1-9, 14-24. 
EXPOSURE: Full sun on 


___ the coast or in overcast 


areas, light shade or 
afternoon shade else- 
where. Mulch to keep 
roots cool. 


PLANTING: Pointed 
side up, root side 
down. (See depth 
chart, below.) 


WATER: Regular water 
all year (the bulbs keep 
growing even after tops 
die back). 


summer bulbs need deeper planting. Follow the guic 





SOURCES 





























Asiatic lily bulbs 1 
are sold at nurs- ; 
eriesinearly J 
spring. Mail-ord 
sources are Whi 
Flower Farm 
(www.whiteflower 
farm.com or 800 
503-9624), whos 
selection include: 
Strawberries & ~ 
Cream Mix; also 
try B&D Lilies 
(www.bdlilies. 
com or 360/765- 
4341) and Dutch 
Gardens (see 
page 62). 


qT 
y 


al 
ce 


Oriental lily 
are sold at nur: 
eries in early — 


above), whose — 
selection include 
Perfumed Gardel 
Oriental Lily Mi 
and Van Bourgo 
dien (see page 
62), which sells 
‘Miss France’ a 
‘Garden Party’. 
Also try B&D 
Lilies (see above 
and Dutch Gar- 
dens (see page 
62). a 





lines below. Also, when planting a tall variety of da 7 
or lily, drive a 5- to 6-ft. stake just off-center in the © 
planting hole. If planting a tuberous root, place the 
root horizontally in the bottom of the hole with the ©) 
growth bud pointing toward the stake. * i 


off to a good start. Plant them in rich, fast-draining 
soil (dig in 3 in. of amendment such as compost 
before planting), then plant at the right depth. The 
rule of thumb for all bulbs is to plant at a depth three 
times the widest diameter of the bulb, though some 








far apart to 
plant bulbs 





















































Dahlia Gladiolus _ Lily aoa 

(large) (large) (large) Ga Ee 

3-5 ft. 3-5 ft. apart; 1 ft. KT 
Calla apart; LL é 4 in. deep apart; a SON 
(hybrids) Dahlia Sin. es WZ en Gin. deep a 
plant (small) deep PVE ALP 4 in. apart; Lily q 
8-12 in. 1-2 ft. 2-3 ‘ine eee (small) aN i 
apart; apart; 6 in. apart; : 
3-4 in. 3-4 in. 4—5 in. 


deep deep 
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Take a permanent backyard vacation. 


a low-maintenance TimberTech*® Deck you get all the beauty of wood without all the work — giving you more 
B to enjoy yourself. Imagine owning an amazing deck that's free from the headaches of staining or sealing. 
K your trip to relaxation today. 


For more information visit www.timbertech.com or call 1-800-307-7780. 


se A MR A RA RE IE AA AAS AE DEI HAIDA IRIAN EN NEE EIRENE OE ATI 


5/4 Plank 2x6 Plank 


Bw TwinFinish Tongue-And-Groove 
9/4 Plank Plank 


Ornamental Railing System 


# Colors available: TimberTech Cedar, Grey and Redwood. Railing also available in new TimberTech Whitesand 
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the backyard—is a sight to behold when the first warm days stim- 


| Spring arrives with a flourish in Shelly and Bill Coglizer’s Wisteria blosse 
Pp a S e Lafayette garden. The wisteria-covered arbor—the focal point in a 
on patio pave 
ulate a burst of purple blooms. 


| | 
; | | e@ 
] I j purple Like all wisteria, the vine requires sturdy support. Here, the job 


is done by an arching iron arbor accented by precast concrete 
columns (from Napa Valley Cast Stone, 707/258-3340). After the 
flowers fade, the green foliage provides shady relief from the hot 
covers a patio summer sun and forms a lush canopy for outdoor dining. 
Beneath the arbor, the patio is covered by diagonally set con- 
crete pavers with baby’s tears planted in the seams between them. 
BY LAUREN BONAR SWEZEY At the rear of the property, a pond is formed by raised beds filled 
| HI PHOTOGRAPH BY MARION BRENNER _ with white azaleas, a katsura tree, rhododendrons, a tree fern, a 
| tall viburnum, and other shade-loving plants. 
pesicn: Ron Lutsko, Lutsko Associates, San Francisco (415/920- | 
iH 2800), and Freeland and Sabrina Tanner, Proscape Landscape | 
HH] Design, Yountville (707/226-2540) { 


A vine-draped arbor 


I and frames a pond 
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eter Strauss: Avid Gardener, 
Miracle-Gro® user. 





PETER’S GARDENING TIP #43 


B® Cut off spent flower heads 


*dead-head”) after the first bloom to 





mcourage a second flowering. Buds 
im most annuals can be pinched 

i. Woody-stemmed perennials 

ay need to be dead-headed with 


ners or small scissors. 


lor more of Peter’s gardening tips, 
visit miracle-gro.com/ tips 


MH = Miracle-Gro® Shake ’n Feed” Slow Release Plant Food: The quick and easy way 


a. 


“as bes, to get beautiful results. Shakes on dry in minutes, and feeds 


od for up to 3 months! Gives plants the nutrients they need 
to grow big and beautiful. 


ni Sede 
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GARDEN | NORTHERN CALIFORNIA STYLE 


Events 


AROMAS, MAR 12-13 

Open house at McLellan 
Botanicals Nursery. Tour 
greenhouses, attend orchid- 
care classes, and purchase 
exotic plants on the 300- 
acre grounds of this normal- 
ly wholesale-only orchid 
grower. Noon-4 Fri, 9-3 Sat; 
free. 2352 San Juan Rd., 13 
miles south of Gilroy; www. 
orchidexperts.com or (831) 
726-1797. 


SAN FRANCISCO 

MAR 16-19 

Bouquets to Art celebrates 
its 20th anniversary at the 
Legion of Honor with about 
100 Bay Area designers who 
create floral arrangements 
to complement works of art 
in the museum. Floral design 
demonstrations ($25), lunch 
and fashion show ($50), and 
tea ($25), all by reservation, 
are available Tuesday 
through Thursday. 9:30-5 
Tue-Fri; $8 (free to museum 
members; free to all on Mar 
19). In Lincoln Park on 34th 
Ave. at Clement St.; www. 
bouquetstoart.org or (415) 
750-3504. 


Clipping 


The gardens of Alcatraz. 
Want to help the Garden 
Conservancy and the Golden 
Gate National Parks Conser- 
vancy restore the gardens of 
Alcatraz? Deborah Lindsay, 
the new horticulturist on the 
project, is looking for volun- 
teers. For details, visit the 
National Park Service volun- 
teer website (www.nps.gov/ 
goga/Vip/vip-ads/index.htm). 












‘Pretty Lady’ 
¢ Dozens of new roses are 
Favo tC 1te YO S & S mtroduced every year, and 
we try growing some of 
these varieties in Sunset’s test garden. Here are three of our favorite performers 
from the last few years; look for them at your local nursery, or order from Regan 
Nursery (www.regannursery.com or 510/797-3222). 
‘Mandarin Sunblaze’ (bright orange miniature; 2003). This petite rose, a vigor- 
ous, 1'/2- to 2-foot-tall plant, covers itself with 1'/2-inch-wide blooms from spring 
through fall. It grows well in containers. 
‘Pretty Lady’ (creamy white floribunda; 1997). This beautiful bloomer grows 31/2 to 
4 feet tall, resists black spot, and produces flowers throughout the growing season. 
‘Rabble Rouser’ (bright yellow shrublet; 2004). It’s difficult to find disease-free 
yellow roses, but ‘Rabble Rouser’ is known for its resistance to black spot, and 
the foliage on the one in our garden was totally clean. The 2- to 3-foot-tall plant 
pumps out hundreds of inch-wide double flowers all season. —L.B.S. 


designed by Kent Gordon Englana i y 


Campbell—showcases a conservay 


Showtime 





in San Francisco 


If you want to relandscape—or just 
tuck a treasure or two into your 
garden—visit the 19th annual San 
Francisco Flower & Garden Show at 
the Cow Palace this month. Among 
its 22 display gardens, designed by 
top landscape professionals, you'll 
find plenty of inspiration for your 
own garden. The display pictured at 
left, for instance—“Garden Retreat,” 
the 2003 gold-medal winner, 
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ry overlooking a blooming magnolyy) 


ie 
A water feature and plantings choy iN 
sen for foliage and flower color i 
sparkling paths of tumbled aggre ' 
| ' } 
9-8 Wed-Sat, 9-6:30 Sun; $17. 
Santos St.; www.gardenshow.com "jj 


enhance the design. Details to way u 
gate. Don’t miss the free semina 
through Mar 13, $20 at the door »| 
(800) 829-9751. * 










for this year include living walls ary 
garden marketplace. Mar 17-21; 
($13 after 3 p.m.). Geneva Ave. a) 
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MIRACLE-GRO® GARDENING WITH PETER STRAUSS 


12¢ 


minutes 
ia 
beauti 


PETER’S GARDENING TIP #14 
|For best results, water your garden 
} during the morning hours. This 
3 helps to prevent evaporation 
and ensures that your 
garden gets the moisture 
and nutrients it needs. 


For more of Peter’s 
gardening tips, visit 
miracle-gro.com/ tips 

.o 
Peter Strauss: Avid gardener, 


Miracle-Gro® user. 


pYou've got to water your plants, 
iso why not feed them at the same 


€ 7 


ti e? Using the Miracle-Gro* 

| Garden Feeder with 
| a Miracle-Gro Plant Food 
, 8 makes watering and 
feeding as easy as 1-2-3. Each 
mpacket of plant food feeds for 12 
minutes. Feed every other week 


for the garden of your dreams. 


FEEDING 
MADE SIMPLE 


All Py 


Plant Foo 


1. Empty whole packet of Miracle-Gro 
Water Soluble Plant Food into the fee: 
2. Attach feeder to hose. 


3. Water and feed your garden—at the same time. 
/ Oo 












































Planning a 
small space 


&@ Borrow views. To make 
the garden seem larger, 
highlight pleasing vistas 

of trees and other distant 
elements. Light a camper- 
down elm, for example, to 
draw the eye to the back of 
the garden. 


& Plant in layers. Back low 
shrubs with taller ones, 
with columnar trees behind, 
to blur the boundaries. 

Or soften walls with vines 
(Sonny Garcia chose Passi- 
flora ‘Lavender Lady’). 


@ Make every detail count. 
Add special touches—a 
flower-filled urn on a table 
or antique carved doors— 
to give the garden visual 
punch. Place statues, art, 
and topiaries where they 
can be viewed from decks, 
patios, and windows. 


@ Provide seating. Patios 
should be large enough to 
accommodate guests; wide 
steps, ledges, and seat walls 
can add extra seating. 


i Add water. Use fountains 
to mask noise from traffic 


or other sources; keep falling 


water to a trickle so the 
sound doesn’t overpower 
conversation. 
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Some gardens are created for daytime 
use. Others are nighttime party palaces. 


City gem 





Every details” 
from antiqua i 


This San Francisco garden is designed to eed 
be enjoyed both day and night—yet it packs a lot of living into a small space. boxwood—~ 
Though the garden measures 50 feet wide by 30 feet deep, it looks larger males 
. ‘ this garden #) 
thanks to designers Sonny Garcia and ‘Tom Valva’s careful use of space and special. al 
attention to detail. They created a series of rooms with different functions. 
On the first and second levels of this four-level garden, two small patios offer | 
seating for mtimate gatherings. Three steps up, on the third level, an open 
brick courtyard accommodates larger groups. Pathways circulate through the 
upper tier for garden viewing. 
The main plantings are perennials and shrubs. Seasonal flowers burst 
from small beds and pots at every corner. Sculptures and topiaries are focal 
points at each level. Even the gate is a work of art; the rose-covered metal 
arbor and upward-arching gate create a circle that frames attractive views. 
—LAUREN BONAR SWEZEY 
ee 


More curious 


More choice. All the nutrition. 
Great taste. Friskies gives your 
cat the most out of every meal. 
And more out of life. 

49 wet foods, 5 dry and 7 treats. 


Friskies for More 


Choice. 
Nutrition. 
Taste. 


for more: 


For more info, go to Friskies.com 




















For a FREE 
VACATION GUIDE 
go to 
visitcalifornia.com 


or call 


1-800-GO-CALIF 








GARDEN | SOLUTIONS 


Hilly ground 
Slope success “r= 

gardening 
challenges. A slope may be the only available space for outdoor liv- 
ing. But if it’s not planted or stabilized properly, it can present a haz- 
ard in wet weather. 

Marta Krampitz’s Oakland, California, garden is gorgeous and 
usable. For years the steep canyon garden played host to weeds. 
Krampitz needed a place for her three young boys to run, and she 
wanted a prettier setting in which to entertain. And her garden 
needed to be low-maintenance, require only modest amounts of 
water, and be able to withstand damage from deer. 

Landscape designers Richard Sullivan and Shari Bashin-Sullivan 
came up with the perfect solution, transforming Krampitz’s hillside 
into a colorful tapestry of long-blooming perennials and shrubs. 
These include Aster x frikartu, ‘Sunset Gold’ breath of heaven, Gera- 
mum incanum, Loropetalum chinense ‘Plum Delight’, and Santa Barbara 
daisy. “The hillside is like a picture,” Bashin-Sullivan says of the 
texture and colors. —LAUREN BONAR SWEZEY 
pesiGn: Enchanting Planting, Orinda, CA (925/258-5500) 
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Introdiieies Erididss Sune " the first Hydrangea mophead 


Fe ae eet ed arshe blooms. all summer long. Ask for it at your local garden 
laces with zigzag path- 
s. Before construction on center or home store and start > ' 


BG hiccathc your own garden blooming today. 


tural engineer. For. more. information, visit us at 


pstall jute erosion-control Www. EndlessSummerBlooms. com. 
ing before planting on ; : £ - 


ip slopes. Unfurl the 

on the slope across the 
de; secure them to the 
nd with U-shaped galva- 
id or plastic-coated pins 
tally sold with the jute). 
small, X-shaped holes in 
jute and plant the seed- 

5 or plants through them. 








thoose plants with dense, 
ing roots that help hold 
soil. Examples: artemisia, 
nothus, cotoneaster, 
bping mahonia (M. 

ens), ice plants, juniper, 
rose, rugosa roses. 





range plants in stag- 
ed rows when setting 

in on a slope where ero- 
| May occur. 


stall drip irrigation so 
its get the amount of 
ier they need without 

t of runoff. Place emit- 
uphill of the plants. 





9 catch rainwater, build 
s on the downhill side 
ine plants using soil from 

planting holes. * 


\ 





roux, Sauces 
and gravies. 





j Learn more about our cook’ 
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Top five 
varieties 


The tomatoes below are 
listed in order of preference 
by Sunset’s tasters. At the 
end of each description, 

the boldface letters indicate 
whether that variety resists 
or tolerates one or more 

of these common tomato 
diseases and pests: F (fusa- 
rium wilt), N (nematodes), 
T (tobacco mosaic virus), 

V (verticillium wilt). All of 
these varieties need staking. 


‘SunSugar’. Vigorous, inde- 
terminate plant bears long 
clusters of crack-resistant 
orange fruit with “rich, full- 
bodied flavor,” as one pan- 
elist noted. 62 days from 
transplanting seedling to 
reaching maturity. F, T. 


‘Sun Gold’. Vigorous, inde- 
terminate plant produces 
long clusters of orange 
tomatoes with “fruity and 
sweet” flavor. 57 days. 


‘Sugar Snack’. Vigorous, 
indeterminate plant yields 
lots of fruit with great 
tomato flavor. 65 days. N, T. 


‘Supersweet 100’. Prolific, 
indeterminate plant bearing 
“juicy, sweet” fruit is similar 
to ‘Sweet 100’ but resists 
diseases. 65 days. F, V. 


‘Sweet 100’. Very vigorous, 
indeterminate plant is a pro- 
lific producer of crack-prone 
fruit with good tomato fla- 
vor. 65 to 70 days. 
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‘Sugar Snack’ 





‘Sun Gold’ 


‘Sweet 100’ : 





















For many years, ‘Sweet |) 
Tomato taste-off ecm 
7 by which all other che n 
tomatoes are measured. But that hasn’t stopped breeders from trying to develop new and 
better varieties. Last summer, we grew a number of other cherry tomatoes in our test garag 
Then we rated these tomatoes against “Sweet 100’, judging them on sweetness, rich tomato }) DI 
flavor, and good sweet-tart (sugar-acid) balance. | 

The results? In a tasting conducted by our Garden and Food staff, two orange-skinned —_ | [¢/ 
varieties ran neck and neck, with ‘SunSugar’ edging out ‘Sun Gold’ for first place. Red- 
skinned ‘Sugar Snack’ received high praise as the third-place finisher. 

Cherry tomatoes are notorious for splitting before or right after they’ve been picked. 
Some varieties, like “Sweet 100’, are more apt to split than others, like “SunSugar’, which 
bred to be crack-resistant. If you grow a variety that doesn’t resist splitting, you can minim} 
the problem by watering evenly and sparingly and by mulching the soil to avoid wet-dry | Pht 
cycles. —LAUREN BONAR SWEZEY | 
sources: The Natural Gardening Company (www.naturalgardening.com or 707/766-9303) sells {0h 
‘Sun Gold’ and ‘Sweet 100’ seeds and seedlings. Park Seed Co. (www.parkseed.com or 800/84} 
3369) sells ‘Supersweet 100’ seeds. Tomato Growers Supply Company (www.tomatogrowers.a | 
or 888/478-7333) sells ‘SunSugar’, ‘Sun Gold’, ‘Sugar Snack’, and ‘Sweet 100’ seeds. ect 
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Tiny AquaCoir 
fibers make up 
70% of 

the mix for 























PETER’S GARDENING Tip #11: 
Your plants respire, or “breathe? 
through tiny pores in their leaves. 














greater tee’ aE 
Keep them breathing easier by moisture ua ae 
| RCS ae availability (hy AY Pea 
regularly rinsing or wiping to roots. ey 





off their foliage. wate 
a AquaCoir’ absorbs 
many times its weight 
in excess water, 
and releases it 
to roots when needed. 












Peter Strauss: 
(Avid gardener, Miracle-Gro user. 


| For more of Peter’s gardening tips, A ir Ean . g 
confi jij 3 3=How Morsture Controw’ Works 


The potting mix 


t knows 
‘when to water 


| Miracle-Gro’ Moisture Control” Potting Mix takes the guesswork out of watering. 








\ : ' : 
& \ts exclusive AquaCoir formula combines 


| 
ig coconut fibers, sphagnum peat 
Mm 4 ax 
am moss and a wetting agent to absorb 





a Fup to 33% more water and 
om release it when needed 


to protect against_ oo gic i oe sath 


~~ a 
A 


‘Mistress. Plus, <== ge mee a 
i  . Control Ze Mp | Nh caked : 
Potting Mix a oH Fv : Co ) 
\@ contains Miracle-Gro i a 
Plant Food for 


spectacular results. es =o 










Qurof Watering!, 























































































TIP FROM THE 
TEST GARDEN 


Starting 
begonia 
tubers 


For color impact, tuber- 
ous begonias are tough 
to beat. Their big, peony- 
like flowers come in a 
wide range of dazzling 
hues, including hot pink, 
flame orange, and lip- 
stick red. Tuck a few in 
hanging baskets or lightly 
shaded garden beds, as 
Bud Stuckey does in the 
test garden at Sunset’s 
headquarters. 





filled with potting mix; 
water thoroughly and put 
in a cool, dry place. Once 
leaves show, move flat 
into strong, indirect light; 
keep at 65° to 70°. 





» Once plants are 
bout 4 in. tall and 
i ¥ have two full-size 
leaves, move tubers to 
pots (one tuber per 8- to 
10-in. pot) or into the 
garden; place in fast- 
draining soil mix. Turn 
leaves in the direction you 
want the flowers to take. 
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What to do 
in your garden 
in March 


SHOPPING 


CX Perennials. Several Northern 
California nurseries offer a wide variety 
of perennials by mail, including Canyon 
Creek Nursery (www.canyoncreeknursery. 
com or 530/533-2166), Digging Dog 
Nursery (www.diggingdog.com or 707/937- 
1130), and Mountain Valley Growers 
(www.mountainvalleygrowers.com or 


559/338-2775). 


PLANTING 


0 Scented geraniums. Known 
botanically as Pelargonium, these 1- to 
3-foot-tall perennials (grown as annuals 
in Sunset climate zones 1 and 2) are 
valued for the fragrance exuded by their 
leaves when bruised or brushed against. 
Scents include apple, apricot, ginger, 
lemon, nutmeg, peppermint, and rose. 
Plants are available at many local 
nurseries, or by mail from Geraniaceae 
(catalog $4.50; www.geramaceae.com or 
415/461-4168) and Mountain Valley 
Growers (see above). 


0 Shrubs. Before buying that pretty 
new camellia, rhododendron, or other 
ornamental shrub at the nursery, check 
the label (or the Sunset Western Garden 
Book) to determine its mature height and 
spread. Plant only shrubs that will fit the 
given space when fully grown. 


O Summer bulbs. Plant agapanthus, 
caladium, canna, gladiolus, lilies, nerine, 
tuberose, tuberous begonias, watsonia— 
and, of course, dahlias (see page 61 for 
more about summer bulbs). ‘Try these 
tips for growing dahlias from Walter 
Andersen Nursery in San Diego 
(619/224-8271): Plant tubers at a 45° 
angle, with the eye (bud) up, and 
provide each one with a stake at 
planting time. When plants reach about 
12 inches tall, pinch out about an inch 
of top growth to encourage branching 
and more blooms. 


OO Trees. Celebrate California’s arbor 





SUNSET 
CLIMATE 
ZONES 





O Mountain (1-2) 
[J] Valley (7-9) 
(BB inland (14) 
[BB Coastal (15-17) 


week (March 7-14) by planting a tree. 
Choose a variety that’s suited to your 
climate and whose mature height will be 
in scale with the site. Low-growing 
crape myrtle and water gum (Tristaniopsis 
laurina), for example, make handsome 
patio trees. For more suggestions, 
contact your local tree organization, 
such as Canopy Trees for Palo Alto 
(www.canopy.org or 650/964-6110) or 
Sacramento Tree Foundation 
(www.sactree.com or 916/924-8733). 


MAINTENANCE 


OO Care for herbs. Zones 7-9, 14-17: Io 
rejuvenate established perennial herbs 
such as mint and sage, cut back old 
growth and remove dead stems, then 
fertilize and water the plants to stimulate 
new growth. If you're starting an herb 
garden from scratch, now is also a good 
time to set out transplants of herbs such 
as mint, oregano, parsley, rosemary, 
sage, and thyme; give them loose, well- 
drained soil. 


O Fertilize trees and shrubs. Zones 
7-9, 14-17: Use a high-nitrogen fertilizer. 
Work organic kinds into the top few 
inches of soil. If the plants are watered 
by drip irrigation, drill holes into the soil 
beneath, then place a granular or 
controlled-release plant food in them so 
it will dissolve sufficiently in water for 
roots to absorb it. Alternatively, use a 
water-soluble fertilizer; apply it with a 
sprayer or fertilizer injector. 3 
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PETER’S GARDENING TIP # 12: 

h oat j _ Grown. Grown 
When planting a new plant in your in topsoil in Miracle-Gro 
garden, make the hole the same Garden Soil. 
depth as the container and 2-3 times 
wider. Keep the plant at the same 
level as the ground or a bit higher to 


avoid rotting at the base of the plant. 





For more of Peter’s gardening tips, 
visit miracle-gro.com/ tips 


The tirst thing to plant 
in your garden: , 


Detter SOL. 


| Miracle-Gro” Garden Soil is the first step towards a great garden. It has the perfect blend 
of rich, organic ingredients to nurture your plants, and the right amount of Miracle-Gro 
| Plant Food mixed in, to get them off to a great start. What’s more, unlike topsoil, it 
corrects poor soil conditions, and promotes 
sturdier roots and more vigorous plant Se + ie 
growth. Tests prove, your plants y <a oa Beh 
| will grow twice as big. i) ow 7 ae ee 


) Peter Strauss: Avid gardener, 
Miracle-Gro user. 

















Wanted to be an astronaut. 


Afraid of heights. 


Wouldn't settle for a window that blocked a single star. 





= : an 
A hin reach. Ea our wood and clad wood windows MARVIN: . 
2 2 a hy e the stvie and desian options that make it your own . = aw. 7 E rae a 
date eae Sarco Te al 
+ 2 ple HHI n snan ~ _7,AA_AIA 
at 1-800-817-55 Canada, 1-800-263-616 
ss = Made for you. 





Sly stone 


Dday’s new faux veneers are 


urprisingly realistic and versatile 


y PETER O. WHITELEY 


Stone veneer has always been a cheaper alternative 
to the real stuff. The problem was that it looked like 
it. But thanks to new casting techniques, manufactur- 
ers can now replicate in concrete the textures, shapes, 
and colors of real stone with exacting detail. Add to 
that a wide variety of styles and easier installation and 
you get a rock-solid alternative to traditional masonry. 

It’s no wonder, then, that the latest stone veneers 
are appearing in new communities like the Sentinels 
at Santaluz in Southern California (hétp://sentinelsat 
santaluz.com), where a hacienda look was desired. 
Veneers are also appropriate for remodeling, as the 
photo on this page shows. 

‘To guarantee these stone veneers offer an impres- 
sive range of realistic rock shapes, manufacturers 
assemble a master set of real stones from which they 


Teton Shadow 
Rock faux 
stone (from 
Eldorado 
Stone) 

gives this 
remodeled 
porch an 
authentic 
rustic look. 
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MATERIALS 





The case for 
faux stone 


Veneer is sold by the box or 
by the pallet. Depending on 
style, it runs between $3.95 
and $6 per square foot un- 
installed. Labor varies with 
region, size, and type of job. 
An experienced mason could 
charge between $14 and 
$17 per square foot for 
installation. 


i I : ‘ Veneers 
have flat backs that allow 
speedy installation onto a 
wide range of vertical sur- 
faces. And because veneer 
weighs less—approximately 
12 pounds per square foot— 
it doesn’t require a poured 
footing and reinforcing 
metal tabs like a true stone 
wall does. 

Resources 

Coronado Stone Products: 
www.coronado.com or 


(800) 847-8663. 


Cultured Stone: www. 
culturedstone.com or 


(800) 255-1727. 


Eldorado Stone: www. 
eldoradostone.com or 


(800) 925-1491. 


Tejas Textured Stone: 
www.tejasstone.com or 


(866) 578-5616. 
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cast the veneer. Such a set typically 
offers many different rock shapes 
within a 150-square-foot area before 
a stone shape is repeated. 


Finishing touches 
Other details complete the illusion of 
real masonry. For example, the edges 
and corners of stone-veneer walls need 
specialty pieces—such as trim stones 
and L-shaped corner pieces called 
quoins. 

There are three major grouting 
styles. Dry-stack, or groutless, does 


not reveal visible grout lines and 
makes the assemblage look as if the 
stones were carefully stacked and held 
together by their own weight. Standard 
raked grout reveals a narrow band of 
tooled grout that recedes slightly from 
the surface plane of the stone. Over- 
grouted lets some of the grout spill 
over onto the surface of the stone to 
create the popular ‘Tuscan look. 

While employing faux stone in 
major construction is a dramatic use of 
the new material, it’s also possible to 
use it for a fireplace or accent wall. »82 





The bas« 
for the p/ 
columns 

surfaced 

Souther! 
ledgesto 
Far left:! 
Stream 
covers a\@ 
place. Bill) 
veneers * 
from Cul 
Stone. 

















11 grandchildren. 
9 cars. 2 dogs. 3 remodels. 66 vacations. 











1 roof. 





. long time. It comes with a warranty of up to 50 years—with low maintenance and no worries. 
« What’s more, a metal roof stands up to rain, snow, high winds, hail and wildfires. So it 
protects your home while it adds value to it. Metal Roofing is also beautitul, available 
in a wide range of styles and colors that enhance the look of any home. To learn more 
about Investment Grade Roofing—or to finda Metal Roofing Alliance Contractor—visit 


MetalRoofing.com. Then, years from now, you can brag about what a great investment you made. 








SF 


| MATERIALS 


| Styles Specialty stones 


The manufacturers on page 80 offer a wide range of styles and colors—many are shown Some manufacturers replicate stones from 
| below—so it’s easy to coordinate a faux veneer with paint, siding, and roofing material. particular regions. 





a 





1 Resembles stones that have Jressed one. More tailored ! 
I}} been eufled from the ground and thoughtful- — than the PaoCiaiKen, rustic regular field- (hom Fidamede Sionelt Re-creates 
| ly arranged with minimal shaping by chisel. stone, which is rough and random. the texture caused by pounding waves. 














I] ecgestone. Characterized by expres- obblestone. Thicker and chunkier than i 
sive, Rorizenrelly stacked stones of differ- ledgestofie: and rough-hewn, with horizon- Santa Barbara series in Ashlar, Coarsed 


ent lengths ranging in thickness from 1! tal stones interrupted by taller, more square Stone, and Sandstone mimics a popular 
| inches to more than 6 inches. shapes. local stone. 











Coarse and rectangular in . Softly rounded to simulate ‘ 
shape and texture, this style evokes the ehaps Er stone that has been tumbled ieoke like a a reef cut into deeply ee 
the stone quarried in the upper Midwest. by rushing waters. sured rectangles that reveal fossils. 


3 











| | te sf. Like large, flat stones »plit face. Resemble fieldstones cleaved j ledgestone (from several 
scrubbed and smoothed by flowing water. in two, with rounded outside shapes but manufacturers). Small, interlocking sec- 
More breadth and less protrusion than angular surface textures that have not tions that each look like fragments of hori- 
| | | | river rock. been eroded by time and exposure. zontally stacked shale or sandstone. * 
1} 
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Cc 


The art 
of display 


Show off and store 
books and collections 


with style 


BY MARY JO BOWLING 
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These days it seems as if every catalog and home store 
offers a wider variety of display shelves than ever. 
Freestanding shelves, wall-mounted cubes, and corner 
brackets are available in many sizes, materials, and 
moldings. The range makes it possible to create wall 
storage as art, displaying photos and small objects for 
big design impact. If you’re thinking about buying dis- 
play shelves, or if you want to turn a conventional 
shelf into a display case, consider these options, which 
range from floating shelves to a built-in bookcase. 
Before buying a display shelf, think about how you 
want to use it. A cube arrangement works for miniature 
picture frames and small, rounded objects, such as tea- 
pots and vases. ‘Tall items look best on floating shelves. 
Most shelves have a maximum weight limit speci- 
fied on the package. If propping books or heavy items 
on a shelf, make sure it is fastened to a wall stud. * 


Ideas for 
stylish 
storage 


@ Repeat forms (A). A rey 
of white sake bottles (eac 
costs less than $2) looks 
great on a simple shelf w 
a single bloom in each. | 
Similar items are availabl) 
from the Container Store 
(www.containerstore.com 


800/266-8246). 



































Los Angeles-based stylist: 
Michele Adams (www. 
migistyle.com) makes offi 
supplies more attractive || 
by grouping them togeth 
in glass containers. Simil 
canisters are available at 
restaurant-supply stores. : 


& Group a small collectic 
(C). On a tabletop, these 
little Asian teapots might 
overlooked. Framed in wo 
mounted cubes, however,\’ 
they become one piece. 
Similar cubes are availablt 
from the Container Store ¢ 
(see above). 


& Turn binders into art Qi 
Photo stylist George Dole! 
(415/378-5750) makes 
hardworking shelves an 
attractive display by alters’ 
nating two binder colors 
a striped effect. Dolese 
picked these up at a store! 
in Paris, but you can find ¢ 
similar ones at office-supy) 
stores. 


@ Mix books and objects! 
in sectioned shelves (E).} 
Michele Adams divided 
these shelves into a series’ 
of squares, creating a 
“frame” for each groupini 
to make even small collec 
tions work as a more coh 
sive unit. She stacked boc 
both vertically and horizor 
tally and paired different 
objects of the same color’ 
together. 
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STEP-BY-STEP 





The typical ready-made 


Tools 


i Tape measure 
8 Pencil 

i Square 

@ Protractor 

® Circular saw 
§@ Paintbrush 

@ Electric drill 
§ Tin snips 

@ Hammer 





Materials 


l@ 2 sheets of */s-inch rough 
cedar plywood 

1 sheet */-inch exterior 
plywood 

@ 1 pound 11-inch deck 
screws 

& Three 8-foot-long 
redwood 2-by-4s 

® Four 8-foot-long 
redwood 2-by-2s 

@ 2 quarts exterior paint 
or stain 

Twelve 8-foot lengths 

of redwood lattice 

™ 1 tube all-purpose panel 
adhesive 

& *-inch wire brads 

& Two 10-foot lengths 
metal drip edging 

1 box °/-inch galvanized 
roofing nails 

™@ 1 pack asphalt shingles 














Directions 


}. Following the diagram 
above right, cut and paint 
plywood sides (A, B) and 
panels for the rear (C), front 
(D), floor (E), and roof (F). 
Sketch out front opening. 


2. Following the diagram 
below, cut and screw four 
41-inch-long 2-by-4s to the 
underside of the floor panel 
so it sits off the ground. 
Check that floor height 
matches the sketched front 
opening’s bottom (4¥ in. 
from base of front panel), 
then adjust sketch if 
necessary and cut opening. 


6”-long 
2x4s ae 








IN ‘ 

46”-long 
2x4 rafter 
with angled 
ends 


corners 


2x2s reinforce ‘ 
















































A, B, F, E: 3/8” rough cedar 


3. To make it easy to scre’ 
the panels together, rein-) 
force each side-panel con 
ner with one 2-by-2 that |} 
will run from the floor to® 
2 inch from the top edge 
Screw side, front, and ba 
panels to the floor. 


2 
4 


4. Center roof above the: 
structure and use screws¥# 
to attach two painted 464 
inch-long 2-by-4 rafters 
that flank the exterior of 
the side panels. To keep } 
the roof from sliding to tl! 
rear, attach three paintee 
6-inch-long 2-by-4s that 
butt against the exterior ; 
of the front panel. 


5. Referring to the diagre 
below, build and attach 
with screws (from the 

inside) the arbor of 2-by-/ 
Add the painted lattice ti! 
with panel adhesive and 4 
wire brads 6 to 8 inches 5} 
apart and paint over ther) 


6. Mask roof edges with } 
metal drip edging, attach: 
ing it with roofing nails. | 
Also use roofing nails too 
attach asphalt shingles, | 
working up from the root 
bottom end. 


s 


Far left: Emi 
the puppy } | 
conten), 
homeowner. | I 
doghoust) 
assemble) 

















Doggy digs doghouse is nothing to 


bark about, so here’s an 


sectio), 


alternative for the beginner-to-intermediate woodworker who would 
like a little more style. It can be built in a weekend and costs about 
$200. Roomy enough for a large-breed dog, it’s made from three 
sheets of plywood. Redwood lattice battens and a shed roof create 
the rustic ranch-house look. A little arbor of 2-by-2s above the door 
adds interest and provides shade. ‘The removable asphalt-shingle roof 
makes cleaning inside easy. —PETER O. WHITELEY 


lattice trim (cut to fit) lattice trim (cut to fit) 2x4) 
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BEFORE AND AFTER 


The designer used a variety 
of elements to make the 
entrance more welcoming. 
 Softe An 
earthy color palette, layered 
plantings, and a trellis at 
the top of the long house 
wall create a softer first 
impression. 


& A light-hued 
concrete border contrasts 
with the dark asphalt to 
create a strong visual 
boundary for the driveway. 

a A passenger 
drop-off point is one step 
above the pavement. 


a 


« Urns 
flanking a gateway establish 
a clear entrance. 


By 
Plantings spill over the edges 
of the path, defining it ina 
naturalistic way. 

@ 1 The gate- 
way frames part of the curv- 
ing balustrade, helping to 
point the way to the front 
door. 
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A cascade of 
overlapping shrubs) 
vines, and trees 
turns unbroken an 
impersonal expans: 
of wall and pavem 
into an enticing 
journey up to the 
front door. 


Here’s a great example of creating a 
by S C an ent ry better first impression. The new entry+ 

way practically beckons guests to the 
door. Before, an expansive asphalt driveway butted directly against the stark white walls of) 
this unadorned Mediterranean-style home, and there wasn’t any attractive landscaping to 
soften the appearance and draw the eye. 

Landscaper and contractor Mike Thomas created a gracious sense of arrival by adding laye: 
of plants and hardscape at various heights along the approach, defining a clear path to the froniy 
door. He reduced the amount of asphalt with curved planting beds close to the house. These 
beds direct guests to the entry path, which is framed by a pair of tall terra-cotta planters. A trel-) 
lised gateway rises from low garden walls and is partly covered by wisteria and clematis. j ] 

Drought-tolerant trees, vines, and naturalized and native plants, as well as architectural 
details—including a high trellis near the roof line of the formerly blank wall—add texture 
and definition to the entrance. Beyond the gateway trellis, a new stone path leads to an 
expanded entry stairway. The impact of the remodel is friendly and immediate, as if the ho ) 
has rushed out front to welcome you with a cheerful “bwon giorno.” —PETER O. WHITELEY 

Mike Thomas and Jason Bowman, California Horticulture Landscape Constructior 
Campbell, CA (www.calhort.com or 408/364-3190) 
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The perfect background for every memorable moment. 


| KELLY- MOORE 
J © PAINTS”) 


| www.kellymoore.com | .888.KMCOLOR (562-6567) 
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Pizza 
perfect 


hrow a party with 
izzeria-style dough 
om a champ 

Y LINDA LAU ANUSASANANAN 


ony Gemignani throws pizza dough 

ce a Harlem Globetrotter works a 
Ketball. He can propel a wheel of 
pugh across his shoulders and spin 
yo rounds at a time, as well as toss 
hd catch them blindfolded. 

Tony started developing his tech- 
que in 1991, when he and his brother, 
rank, opened Pyzano’s Pizzeria in 
tro Valley, California. To entertain 
uildren at the restaurant, Tony started 
; sing the dough and doing daring 
icks with it. He was a natural. When 
> entered the World Pizza Games 
Las Vegas, he won first place three 
pars running. Then he tackled the 
Yorld Pizza Championship in Italy. 
ifially the Italians were dubious that 
nyone from America could present a 
rious challenge, but after Tony took 
WWE top prize two years in a row, they 

iked him to be a judge. Now he 
yaches the U.S. team. 

“Tossing the dough creates a crust 
iturally,” Tony says. “As you spin the 
yugh in the air, it dries, so it will be 
ispy on the outside and fluffy in the 


In our test 
kitchen, Tony 
Gemignani has 
Sunset editors 
tossing dough 
like pros. 
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Tossing tips 


THE SETUP: Remove your 
watch and any rings you’re 
wearing. Place the dough 
slightly off-center on the 
palm of your throwing hand 
(generally, if you’re comfort- 
able spinning the dough 
counterclockwise, use your 
right hand; for spinning 
clockwise, use your left). 
Make a fist with the other 
hand, knuckle side up, and 
place it under the dough, 
beside your throwing hand, 
to support the other side. 
Hold the dough parallel to 
the ground, between your 
waist and chest. 


THE RELEASE: Turn the palm 
of your throwing hand 
toward you, then quickly 
twist your hand outward and 
up to launch the dough into 
the air. Catch the round with 
both fists, knuckles up. Toss 
with fast, deliberate moves; 
if you’re tentative and slow, 
the dough will be more likely 
to flop over or droop. Don’t 
get discouraged! In our test 
kitchen, a little practice pro- 
duced amazing results (and 
a lot of laughs). 
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middle.” There are several other critical 
steps in Iony’s dough-making process, 
some of which actually make his pizza 
handy to produce for a party. He uses 
a high-protein, high-gluten flour for 
strong structure (which makes the 
dough very easy to handle), good 
browning, and deep flavor. He wakes 
the yeast up with warm water, then 
calms it down with ice-cold water so the 
dough can rise gradually in the refriger- 
ator overnight and produce consistent 
results under varied conditions. The 
sauced rounds can even sit for a few 
hours before being baked, so it’s not a 
problem if you have only one oven. 
One or two days before your party, 
mix up the easy sauce and dough (make 
extra dough, in case some lands on the 
floor). When your guests arrive, toss 
the dough and assemble the pizzas—it’s 
fun to do as a group. And if you’re a bit 
of a klutz and flunk the tossing test, you 
can still make extraordinary crusts by 
Just stretching the dough to size. 
‘Do schedule a session with Tony Gemignam, 
call Pyzano’s Pizzeria (510/881-8878). Visit 
www.usprzateam.com for information. 


Tony‘s Pizza Dough 


prep TIME: About 20 minutes, plus at 
least 10 hours to rise 


makes: Dough for 2 pizzas (14 in. each) 


notes: If making more than two pizzas, 
prepare separate batches of dough. 
1 package (2'%4 teaspoons) active 
dry yeast 
1 cup warm (90° to 100°) water 
1 cup ice-cold water 
1 tablespoon sugar 
1 tablespoon salt 
2 tablespoons olive oil 
About 5'% to 5’ cups bread flour 


1. Ina small bowl, with a fork, stir 
yeast into warm water. Let stand until 
yeast is dissolved, about 5 minutes. 


2. In another bowl, mix cold water, 
sugar, and salt until dissolved; stir 

in oil. 

3. [fusing a heavy-duty standing mixer with 
a dough hook, place 5"/4 cups flour in a 
large bowl. Sur the yeast mixture again 
to blend, then add to flour along with 
cold-water mixture. Beat with the dough 
hook on low speed until mixture is 
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it. We'll also deliver your new appliance 
aS 


Shopping at Lowe's for appliances definitely has its 
advantages. Our team of experts can help you choose 
Improving Home Improvement’ 


and ready to go. So you get the appliance you want, 
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when you want 
within 24 hours.* And we'll even haul your old one away for free. 


Stop by today or visit lowes.com for more information. 
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Tony’‘s 
favorite 
combos 


Cholula spicy 
chicken. Top each 
round with 9/4 cup quick 
pizza sauce (recipe 
below right); 1/2 cups 
shredded sautéed 
chicken breast mixed 
with 3 to 4 tablespoons 
Cholula or other hot 
sauce; 2 cups shredded 
100% whole-milk moz- 
zarella cheese; °/s cup 
thinly sliced red onion; 
2 to 4 tablespoons 
thinly sliced fresh 
jalapeno chilies; 1 to 2 
tablespoons minced 
garlic; 4 ounces 
uncooked firm chorizo, 
cut into '/2-inch chunks; 
and paprika to taste. 


Margherita. Brush 
each round with 1 
tablespoon extra-virgin 
olive oil; top with 2 
cups shredded 100% 
whole-milk mozzarella 
cheese and 11/2 tea- 
spoons dried basil. 
Bake until top is lightly 
browned, about 10 
minutes. Distribute 
about 18 fresh basil 
leaves mixed with 1 
teaspoon olive oil over 
pizza; continue baking 
until crust is browned 
on the bottom, about 
4 minutes longer. 
Meanwhile, drain 8 
thin tomato slices on 
paper towels; arrange 
on baked pizza. 


Vegetable. Top each 
round with 1 cup quick 
pizza sauce; 2 cups 


_ shredded 100% whole- 


milk mozzarella 


| cheese; '/2 cup each 


thinly sliced red onion, 
green bell pepper, zuc- 
chini, and drained oil- 
packed dried tomato 
halves; and 1 jar (6'/2 
oz.) marinated arti- 
choke hearts, drained. 
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smooth and not sticky, 14 to 16 minutes. 
(Don’t let dough climb up into motor 
drive; if it threatens to, stop mixer and 
push dough down. If machine labors, 
stop and wait a few minutes for motor to 
cool, then resume.) If dough remains 
sticky, add 2 more tablespoons flour and 
beat 2 minutes longer; if still sticky, add 
another | to 2 tablespoons flour and 
beat untill nonsticky and smooth. 


Tfusing a heavy-duty food processor, make 
dough in two batches, using half the 
ingredients for each: Place 2°/4 cups 
flour, half the yeast mixture, and half 
the cold-water mixture in processor 
bowl and whirl until dough is smooth 
and elastic, about 2 minutes. (If machine 
stops, wait a few minutes, then resume.) 
If dough is still sticky, add 2 to 3 more 
teaspoons flour and whirl until dough is 
smooth. ‘Transfer to a floured board. 


4. Scrape dough onto a lightly floured 
board; cut in half (omit cutting if using 
processor). With floured hands, pick 

up one portion of dough; pull opposite 
edges together toward center and pinch 
to seal. Repeat all around circumference 
to form a smooth, tight ball. Place each 
portion in a 1-galJon plastic bag. Squeeze 
out air and seal bag, allowing enough 
room for ball to double. Chill at least 
10 hours or up to 2 days. 


Quick Pizza Sauce 


In a bowl, mix 1 can (14 0z., or 1°/4 cups) 
chopped or diced tomatoes (including 
Juices), 1 can (6 0z.) tomato paste, 2 
tablespoons chopped fresh basil leaves 
or 2 teaspoons dried basil, 11/2 table- 
spoons extra-virgin olive oil, 11/2 tea- 
spoons dried oregano, 11/2 teaspoons 
sugar, and 1/2 teaspoon chopped garlic. 
Add salt to taste. Makes about 21/2 cups. 


Tony’s Hand-Tossed Pizza 

PREP AND COOK TIME: About 25 minutes, 
plus at least 30 minutes to 1 hour to rise 
MAKES: 2 pizzas (14 in.); 8 to 12 servings 


Notes: Start the dough at least 1 day 
ahead. If making one of “Tony’s Favorite 
Combos,” at left, evenly distribute the 
toppings in the order listed on stretched 


crust; bake as directed in step 5 unless 
otherwise noted. Baking pizza on a 
screen—a rimless mesh or perforated- 
metal round (available from www.smart 
andfinal.com and at cookware stores) — 
allows the crust to brown faster and mo 
evenly on the bottom. If using a baking 
stone, set it on the bottom rack of a 50 
oven at least 30 minutes before using. 



















Tonys pizza dough (recipe precedes) 


12 cups quick pizza sauce (recipe 
precedes) 


4 cups shredded 100% whole-milk 
mozzarella cheese (1 Ib.) 


4 ounces meat such as thinly sliced 
salami or pepperoni 


3 to 4 cups thinly sliced vegetables 
such as red onions, mushrooms, 
bell peppers, or pitted ripe olives 


2 to 4 tablespoons seasonings such 
as chopped fresh jalapeno chilies 
or minced garlic (optional) 


1. Let pizza dough stand at room tem-| 
perature until almost doubled and no 
longer cold, 30 minutes to 1 hour. Co 
two 14-inch pizza screens (see notes) on 
pizza pans with cooking oil spray. 


2. Remove dough from bags; coat with 
flour. On a lightly floured board, roll 
each ball into a 10-inch round. 


3. Shake excess flour from dough. Fol-| 
lowing “Tossing Tips,” on page 92, toss 
each round until it is stretched to 14 
inches. Or lay each on a floured board! 
and gently stretch to 14 inches. Lay 
crusts on prepared pizza screens or pani 
don’t press dough down. 


4. Spread */1 cup quick pizza sauce over’ 
each crust to within 1 inch of edge. Les 
stand, uncovered, at room temperature) 
up to 3 hours. Shortly before baking, 
distribute half the cheese, meat, vegeta: 
bles, and seasonings over each crust. 


5. Set screens or pans on the bottom 
rack or on a heated baking stone (see | 
notes) on bottom rack in a 500° oven | 
(one at a time if you have only one | 
oven). Bake until crust is browned on | 
the bottom (lift one edge to check), 

10 to 15 minutes. Slide each pizza onte 
a board and cut into wedges. 


Per serving: 196 cal., 60% (117 cal.) from fat; 
11 g protein; 13 g fat (6.4 g sat.); 10 g carbo (1.1 g fibe}} 
461 mg sodium; 31 mg chol. #* 



































































































































March 
favorites 


Recipes from our 


readers, tested 
in Sunset’s kitchens 


PHOTOGRAPHS BY JAMES CARRIER 


Spinach, Asparagus, 
and Strawberry Salad 
TRISHA KRUSE, BOISE 


This unusual combination came 
about as Trisha Kruse was search- 
ing for a way to use two of spring’s 
freshest ingredients. To toast wal- 
nuts, place in a baking pan and 
bake in a 350° oven until golden, 
about 10 minutes. 


PREP AND Cook TIME: About 30 
minutes 


MAKES: 6 to 8 servings 


3 tablespoons olive oil 


1 pound asparagus, rinsed, 
ends trimmed, and cut into 
1-inch pieces 


About '/s teaspoon salt 


2 tablespoons raspberry or 
balsamic vinegar 


8 ounces spinach leaves, rinsed 


8 ounces strawberries, 
rinsed, hulled, and sliced 


Ya cup chopped toasted walnuts 
(see note above) 


Pepper 


1. Pour 1 tablespoon olive oil 

into a 12- by 15-inch baking pan; 
add asparagus, sprinkle with 

‘4 teaspoon salt, and mix to coat. 
Spread in a single layer and bake 
in a 400° oven, stirring often, until 
tender when pierced, 15 to 20 min- 
utes. Let cool, about 15 minutes. 
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2. Meanwhile, in a large bowl, mix 


vinegar and remaining 2 table- 
spoons oil. Add spinach, strawber- 
ries, toasted walnuts, and cooled 
asparagus; mix to coat. Add more 
salt and pepper to taste. 

Per serving: 118 cal., 76% (90 cal.) from fat; 


3.4 g protein; 10 g fat (1.1 g sat.); 6 g carbo 
(2.2 g fiber); 96 mg sodium; 0 mg chol. 


Penne with Broccoli 


HERTHA VERDURMEN, 
SAN FRANCISCO 


Don’t expect crisp, bright green 
broccoli in this delicious sauce. 
Hertha Verdurmen cooks broccoli 
with olive oil and garlic slowly 
until it breaks down into a soft, 
flavorful pasta topping. 


PREP AND COOK TIME: About 30 
minutes 


MAKES: 4 to 6 servings 





Great s 
flavors 
a saladé 
roastec 
asparat 
and str 
berries; 
with br. 
sauce; ; 
carda 
cookies 


eggpla 
tofu ani 
12 pounds broccoli florets 

V4 cup olive oil 


3 cloves garlic, peeled 
and minced 


%% teaspoon hot chili flakes 
About ' teaspoon salt 
About 1/4 teaspoon pepper 
12 ounces dried penne pasta 
Ya cup grated pecorino 
romano cheese 
1. Rinse broccoli and trim and dis- 
card stem ends. Coarsely chop 
tops and stems. In a 5- to 6-quart 
pan over medium heat, stir olive 
oil and garlic often until garlic siz- 
zles, then stir in broccoli, chili 
flakes, 2 teaspoon salt, 1/4 tea- 
spoon pepper, and '/2 cup water. 
Cover and cook, stirring occasion- 
ally, unul broccoli is very soft and 
mashes easily with a fork, 20 to 25 
minutes. Add '/1 cup water to pan 
if broccoli threatens to scorch. 
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rf a long day, it’s time to lighten up. And what 
ter way than with a light, crispy snack. Potato 
iS? Fat chance! Peanuts? You're nuts! Forget 
e half-baked ideas and try our oven-baked, 
w Mat Soy Crisps. Smile and say Nacho Cheese. 
: 
? 





it ‘your bag? We've got 8 lip-smacking flavors, 
a Apple Cinnamon Crunch to Creamy Ranch. 
ugh to get you off the couch and into the store. 
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Retailer: Offer limited to one coupon per #1 
purchase on specified product. You are authorized to 
act as our agent to redeem this coupon in accordance 
with the GeniSoy Products Company coupon redemp- "iia 

tion policy (available upon request). We will reimburse you for fac 
handling. Any other use constitutes fraud, Send coupons to: Ge 
Company, P.O. Box 880331, El Paso, TX 88588-0331 
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Retailer: Offer limited to one coupon per pur- 
chase on specified product. You are authorized 
fo act as our agent to redeem this coupon in # ‘ 
accordance with the GeniSoy Products Company coupon redemption policy (avail- 
able upon request). We will reimburse you for face value plus $0.08 handling. Any 
other use constitutes fraud. Send coupons to: GeniSoy Products Company, P.0. Box 
880331, El Paso, TX 88588-0331 


eniSoy’: 
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TIP FROM THE 
TEST KITCHEN 


Bring 
to a broil 


It’s important when broiling 
(as in Sweet-Hot Coconut 
Shrimp, page 120) to place 
the food the right distance 
from the heat source, ensur- 
ing better browning and pre- 
venting the food from drying 
out or scorching. Measure 
from the top of the food (not 
the bottom of the broiler 
pan) to the heating element. 
If the distance is farther 
than the recipe specifies and 
you can’t adjust the rack to 
the right distance, adjust the 
pan instead: Simply invert 
another baking pan and set 
it on your oven rack, then set 
the broiler pan on top of the 
inverted pan to elevate it. 
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2. Meanwhile, in a 5- to 6-quart pan over 
high heat, bring 4 quarts water to a boil; 
add penne and cook until tender to bite, 
10 to 12 minutes. Drain and return to pan. 


3. Stir broccoli mixture into pasta along with 
cheese. Add more salt and pepper to taste. 


Per serving: 342 cal., 32% (108 cal.) from fat; 13 g protein; 
12 g fat (2.3 g sat.); 48 g carbo (4.5 g fiber); 294 mg sodium; 
4.4 mg chol. 


Spicy Eggplant, Pork, 
and Tofu Stir-fry 
KIM JOHNSTON, MOLOKAI, HI 


Kim Johnston was inspired to modify a 
friend’s recipe into this easy stir-fry, in which 
pork, tofu, and eggplant are coated with a 
spicy garlic sauce. Serve it with rice. 


PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 


1 pound eggplant 
1 tablespoon vegetable oil 
1 tablespoon Asian sesame oil 
1 tablespoon minced ginger 
1 tablespoon minced garlic 
8 ounces ground pork 
V4 cup soy sauce 
1 tablespoon sugar 
1 tablespoon rice or white wine vinegar 
1'2 teaspoons Asian red chili paste 
2 teaspoons cornstarch 


8 ounces extra-firm tofu, drained 
and cut into 1-inch cubes 


Y%4 cup thinly sliced green onions 


1. Rinse eggplant and cut crosswise into 
l-nch thick rounds. Cut rounds into 1-inch- 
wide strips. 


2. Pour vegetable and sesame oils into a 
124nch nonstick frying pan or a 14-inch wok 
over medium-high heat. When hot, add 
eggplant and stir frequently until soft when 
pierced and lightly browned, about 8 minutes. 
‘Transfer eggplant to paper towels to drain. 


3. Add ginger and garlic to pan and stir fre- 
quently until fragrant, about 1 minute. Add 
pork and stir until crumbled and brown, 
about 5 minutes. 


4. In a bowl, mix soy sauce, sugar, vinegar, 
chili paste, cornstarch, and WI cup water. 
Pour into pan and stir until mixture is sim- 
mering and thickened, about 1 minute. 


5. Gently stir in tofu, eggplant, and green 
onions until heated through. 





Per serving: 334 cal., 62% (207 cal.) from fat; 18 g protein; 
23 g fat (6 g sat.); 16 g carbo (2.2 g fiber); 1,082 mg sodiur | 
4] mg chol. 


| 





Cardamom Cookies 


EVELYN MOUNT, DENVER 
The bakers in Evelyn Mount’s family have| 
long tradition of spicing sweet rolls and coc 
ies with the delicate flavor of cardamom. | 
These buttery, horseshoe-shaped cookies ¢ 


be stored airtight for up to 3 days. 





PREP AND COOK TIME: About 45 minutes, 
plus at least 1 hour to chill 
makes: About 3 dozen 
1 cup (12 lb.) butter, 
at room temperature 
2/3, cup sugar 
1 tablespoon dark molasses 
2 cups all-purpose flour 
3/4 teaspoon baking soda 


1 tablespoon ground cardamom 


1 teaspoon ground cinnamon 







1. In a large bowl, with a mixer on mediu: 
speed, beat butter and sugar until smooth. 
Add molasses and beat until well blended. 


2. In a medium bowl, mix flour, baking so@ 
cardamom, and cinnamon. Stir or beat inti 
butter mixture until well blended. Cover be 
with plastic wrap and chill until dough is fii 
about 1 hour. 

3. Shape dough into 1-inch balls. With | 
lightly floured hands, roll each ball into a) 
rope about 2% inches long and %2 inch 
thick; bend each rope into a horseshoe. 
Place cookies about 2 inches apart on coolm, 
ing parchment-lined or buttered 12- by 13m) 
inch baking sheets. 


4. Bake cookies in a 350° oven just until 
edges begin to brown, 7 to 9 minutes; if be} 
ing two pans at a time, switch their positiol 
halfway through baking. Let cookies cool |) 
pans for 5 minutes, then use a spatula to 
transfer to racks to cool completely. 


| 
. 


Per cookie: 91 cal., 53% (48 cal.) from fat; 0.8 g protein; 
5.4 g fat (3.3 g sat.); 10 g carbo (0.2 g fiber); 81 mg sodiun 
14 mg chol. * 


Have you created or adapted a special recipe you'd }} 
to share with other readers? Send it to us, with the st¥ 
behind the recipe, and you'll receive $100 and a “Gri 
Cook” certificate for each recipe published. Goto 
www.sunset.com/submitrecipe.html or write to Ready 
Recipes, Sunset Magazine, 80 Willow Rd., Menlo Pa’ 
CA 94025. (All recipes published become the prope; 
of Sunset and may be reused for other purposes.) 
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lonic Breeze® is America’s most trusted brand of air purifier. It circulates 
clean, fresh-smelling air in total silence. Patented Zenion Effect” technology 
moves air electronically — with no motor, no fan and no noise whatsoever! 
Traps airborne allergens and irritants 
with proven efficiency — dust, pollen, 
cat dander, tobacco smoke and 
more. Plus, it neutralizes common 
household odors. There are no 
replacement filters to buy, ever! 


Instead, simply slide out the electro- 





static collection blades and wipe 


them clean. Runs on less than 10 watts. 


lonic Breeze’ Quadra 4.0 
Silent Air Purifier 
(#51637) -$3-49-95- 


Only $329.95 
Save $20 with this ad!* 


Purchase a 2” Quadra® 4.0 
for only $174.98. Save 50%! 





FREE GIFT gg 


. : ; 
lonic Breeze® 5 
f . Air Freshener : 
| | for Bathrooms 
ee Say : 
tri ee $69.95 Value | 5 
Ke f FREE with your first purchase aa 1 
Ramses of an lonic Breeze’ Quadra’ 4.0 "=f ** 
through April 30, 2004. < = 
» a 


3 WAYS TO SAVE YOUR $20 


PHONE 1 a 800- 344-4444 (code 20870) 


ONLINE www.sharperimage.com/offers/20870 
STORE Bring this ad for your gift and $20 off!* (POs 20870) 








More than |40 Sharper Image stores nationwide 
Call or go online for locations and telephone numbers. 
Offer good through 4/30/04 


©2003 Sharper Image Corporation (NASDAQ: SHRP) 
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Steam 
heat 


Cook shellfish in minutes 
in a versatile broth 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPH BY JAMES CARRIER 


A simple dish like steamed clams 
or mussels doesn’t take much more 
time than warming up a frozen 
dinner, but it provides a hands-on 
meal worth the minimal extra 
effort. Throw a few ingredients 
into a pan for a savory broth to 
steam the shellfish in; our recipe 
offers three quick options. While 
it heats, scrub hard-shell clams or 
mussels, then add them to the bub- 
bling liquid. Within five minutes, 
dinner’s on. Add crusty bread and 
a favorite spinach salad, then sit 
down to a real dinner. 


Steamed Clams or Mussels 
in Seasoned Broth 

PREP AND COOK TiME: 20 minutes 
MAKES: 2 servings 


notes: As the shellfish cook, they 
release their briny juices into the 
broth. Clams tend to be saltier 
than mussels; when cooking them, 
use water for the broth. 

Seasoned broth (choices follow) 


3 dozen clams in shells, suitable 
for steaming (about 2'/ Ib.), 
or mussels in shells (1'% Ib.) 


Chopped parsley, green onions, 
or fresh cilantro 


Lemon wedges 
1. In a covered 5- to 6-quart pan 
over high heat, bring broth to a 
boil. Reduce heat to low and sim- 
mer while cleaning shellfish. 
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2. Meanwhile, scrub clams or 
mussels well; pull any beards off 
mussels. Discard open shellfish 
that don’t close when tapped. 


3. Return broth to a boil over high 
heat. Add shellfish, cover, and 
cook until shells pop open, 3 to 6 
minutes. Spoon shellfish and broth 
into bowls. Sprinkle with parsley. 
Serve with lemon wedges. 


Creamy tarragon-shallot broth. 
In pan, combine 1 cup water (for 
clams) or clam juice (for mussels), 1 
cup dry white wine, '/2 cup chopped 
shallots, '/1 cup whipping cream, 
and | teaspoon dried tarragon. 


Per serving with clams: 265 cal., 34% (90 cal.) 
from fat; 13 g protein; 10 g fat (5.8 g sat.); 11 g 
carbo (0.3 g fiber); 328 mg sodium; 62 mg chol. 


Garlic-ginger broth. In pan, com- 





bine 1 cup water (for clams) or fat- 
skimmed reduced-sodium chicken 
broth (for mussels), 1 cup sake 

or dry white wine, | tablespoon 
chopped garlic, 1 tablespoon 
chopped fresh ginger, and "4 tea- 
spoon crushed hot chili flakes. 

Per serving with clams: 154 cal., 5% (8.1 cal.) 
from fat; 12 g protein; 0.9 g fat (0.1 g sat.); 5.4g 
carbo (0.2 g fiber); 56 mg sodium; 29 mg chol. 
Tomato-basil broth. In pan, com- 
bine 1 can (14/2 oz.) diced toma- 
toes (including liquid), 1/2 cup 
water (for clams) or fat-skimmed 
reduced-sodium chicken broth 

(for mussels), '/2 cup chopped 
onion, | tablespoon minced garlic, 
and 2 teaspoons dried basil. 


Per serving of clams: 131 cal., 11% (14 cal.) from 
fat; 14 g protein; 1.5 g fat (0.2 g sat.); 17 g carbo 
(2.4 g fiber); 386 mg sodium; 29 mg chol. * 
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Trimming baby 
WT artichokes 


| Choose baby artichokes that 
| are heavy for their size, with 
firm, moist-looking stems. 
| Cut artichokes darken when 
| exposed to air. Many recipes 
advise placing cut artichokes 
| in a bowl of lemon juice and 
| water, but we found that this 
| didn’t make a significant 
difference in their color after 
| cooking. Here’s how to cut 
baby artichokes down to size 
| 
| 
| 





(be sure to rinse them first). 








| | Cut off the stem at the 
HT base of the artichoke, 


using a sharp knife. 








Wi | Peel back and snap i 
Hi off the leaves all oe 
| around the base of ne 


HVA | the artichoke until you reach 
| i | the tender layer of leaves 
| that are yellow at the bottom 
and green at the top. 
| 













& Es ee ‘ 
Grown in the Mediter- Sautéed 
C O e U ranean for centuries, aes 
- run 
artichokes were Cec an 


crumbs, ap 


brought to California’s central coast and Central Valley by Italian and French _prosciuttoo | 
families in the early 20th century. Today most of the United States’ artichokes make 









WH 
Wil . Z sis TS ie delici 
1 z of «¢ are grown near Castroville in California, and it’s no surprise that the arti- onpingil 
| * > choke figures largely in both Mediterranean and California cuisines. any shaper 
| &-; The vegetable is delicious in all its guises, but small, tender baby arti- posta: 
| : chokes—widely available this month at grocery stores and produce and farm- j 
Hl Cut off the top third ; : 
Ht OF tervamalnins ers’ markets—are particularly good. 
| leaves (the green Though they’re called babies, these little artichokes are actually fully 4 
itl part). With a sharp paring mature (albeit small and tender) artichokes that have grown low on the stalk, i 
Wn knife, trim off all of the Paine cderatrhers ; ; aliecxteall i 
yA Peninininglareentnnrcus in the shade of the rondlike leaves of the artichoke plant. Unlike their larger 
Hi material from around the siblings, whose higher placement on the stalk exposes them to the sun, baby f 


| base of the artichoke. artichokes are rendered entirely edible with just a little trimming. This sea- 


il son, try them stewed with spring lamb and white beans, caramelized ina rich 
14 pasta with leeks and prosciutto, or roasted and dressed with lemon and mint 
WH til in a simple salad. —CHARITY FERREIRA 
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inguine with Caramelized 
rtichokes and Prosciutto 
JEP AND cook Time: About | hour 
aKes: 4 servings 
yTEs: To clean leeks, cut off and 
scard root ends and dark green 
aves. Cut leeks in half lengthwise 
Ac rinse well under running 
ater, flipping layers to remove 
at. Thinly slice crosswise. 

1 garlic clove, peeled 


4 ounces artisan-style bread (crusts 
__ removed), cut into 1-inch cubes 


ay 


2 tablespoons olive oil 
| tablespoons butter 
3 cups thinly sliced leeks (see notes) 
'% teaspoon each salt and pepper 


_2 pounds baby artichokes, rinsed, 
trimmed, and quartered (about 
3 in. long; see “Trimming Baby 
Artichokes,” far left) 


About 1 cup fat-skimmed 
| chicken broth 
i 


| 2 tablespoons lemon juice 
'% cup dry white wine 
12. ounces dried linguine pasta 


2 ounces thinly sliced prosciutto, 
cut into ’/2-inch-wide strips 


Y4 cup chopped parsley 


§ In a blender, whirl garlic clove 

til minced. Add half the bread 

bes and pulse until coarse crumbs 

m. Pour onto a plate; repeat 
ith remaining bread cubes. Pour 
| tablespoon oil into a 10- to 12- 
frying pan over medium-high 

vat. When hot, add crumbs; 

; often, lowering heat if crumbs 
eaten to scorch, until crisp and 
Hiden, 10 to 15 minutes. Set aside. 


Put butter and remaining 1'/2 
lespoons oil in a 10- to 12-inch 
ying pan (with sides at least 2 
ches tall) over medium-low heat. 
‘hen butter is melted, add leeks, 

t, and pepper, and str occasionally 
itil leeks are very limp and starting 
brown, 10 to 15 minutes. 


Add artichokes, */1 cup chicken 
oth, and the lemon juice; increase 
at to medium and bring to a sim- 
2r. Cover; cook until artichokes are 
ader when pierced, about 10 min- 
es. Uncover and cook until liquid 








is evaporated and mixture begins 
to brown, 5 to 10 minutes longer. 
4. Sur in wine, scraping bottom 

of the pan to release browned bits. 
Cook until liquid is almost evapo- 
rated, about 1 minute. Stir in '/4 cup 
broth; if mixture appears too dry, 
add a little more broth. 


5. Meanwhile, in a 5- to 6-quart pan 
over high heat, bring about 2 quarts 
water to a boil. Add linguine and 
cook, stirrmg until tender to bite, 

9 to 12 minutes. Drain and stir into 
artichoke mixture along with pro- 
sciutto, parsley, and bread crumbs. 


Per serving: 662 cal., 22% (144 cal.) from fat; 
26 g protein; 16 g fat (4.6 g sat.); 110 g carbo 
(14 g fiber); 1,034 mg sodium; 24 mg chol. 


Lamb Stew with White 
Beans and Artichokes 
PREP AND COOK TIME: About 21/4 hours 


MAKES: 6 servings 
1 tablespoon olive oil 


2 pounds fat-trimmed boned lamb 
shoulder or other stewing cut, 
rinsed and cut into 1'/2-inch 
chunks 


4 cloves garlic, peeled and minced 


1 can (14 oz.) fat-skimmed 
chicken broth 


1 cup dry white wine 
3/4 cup dried tomatoes 
V4 teaspoon each salt and pepper 


2 pounds baby artichokes 
(about 3 in. long) 


2 cans (15 oz. each) cannellini 
(white) beans, drained and rinsed 


2 cup pitted kalamata olives 
Y4 cup chopped parsley 
2 tablespoons chopped fresh thyme 


1. Heat oil in a 5- to 6-quart pan 
over medium-high heat. Add lamb 
and stir occasionally until browned, 
about 10 minutes. Add garlic and 
cook until fragrant, 1 minute longer. 


2. Add broth, wine, tomatoes, salt, 
and pepper, and bring to a boil. 
Lower heat to maintain a simmer; 
cover and cook until lamb is tender 
when pierced, about 11/2 hours. 


3. Meanwhile, rinse and trim 
artichokes (see “Trimming Baby 
Artichokes,” far left) and cut in 
half. When lamb is tender, stir in 


Combine 
artichokes, 
lamb, 

and white 
beans in 

a hearty 
spring 
stew. 





beans, olives, parsley, thyme, and 
artichokes. Cover and cook until 
artichokes are tender when pierced, 
20 to 25 minutes longer. 


Per serving: 470 cal., 33% (153 cal.) from fat; 
44 g protein; 17 g fat (4.5 g sat.); 38 g carbo 
(15 g fiber); 1,030 mg sodium; 100 mg chol. 


Roasted Artichoke Salad 
with Lemon and Mint 


PREP AND COOK TIME: About 45 
minutes 


MAKES: 4 servings 


3 pounds baby artichokes, rinsed, 
trimmed, and quartered (about 
3 in. long; see “Trimming Baby 
Artichokes,” far left) 


3 tablespoons olive oil 

V4 teaspoon salt 

V4 teaspoon pepper 

2 tablespoons lemon juice 

3 tablespoons chopped fresh mint 

2 ounces parmesan cheese 
1. In a 12- by 18-inch baking pan, 
mix artichokes with 2 tablespoons 
oil, the salt, and the pepper to coat. 


2. Bake in a 450° oven, stirring occa- 
sionally, until artichokes are browned 
and crisp at the edges and tender 
when pierced, about 15 minutes. 


3. Spoon artichokes into a bowl 
and add lemon juice, mint, and 
remaining 1 tablespoon oil; mix 
thoroughly. Using a vegetable 
peeler, shave parmesan cheese over 
salad. Serve warm. 


Per serving: 270 cal., 47% (126 cal.) from fat; 
15 g protein; 14 g fat (3.7 g sat.); 31 g carbo 
(15 g fiber); 714 mg sodium; 9.6 mg chol. * 
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What’s 
she score? 







ellar master Wilfred Wong 
eveals how critics rate wine 
SARA SCHNEIDER 


line Spectator gave the Robert Mondavi 

)00 Napa Valley Cabernet Sauvignon an 

5. Robert Parker gave it 91 to 93 points. 

Thich score should you believe? 

A lot is riding on the scores a wine gets 

pm a handful of experts. With a 90, bottles 

off the shelves; an 89 gets a wine much 

§5 attention. But does that one-point differ- 

c e accurately indicate that the first wine 

better than the second? 

Wilfred Wong—e-commerce cellar master 

t Beverages & More and the man responsi- 

for evaluating every wine on the shelves 

the chain’s 38 stores—invited us to taste 

h him, to see how he rates wines on a 

0-point scale. We wanted to find out how 

of the scoring process is objective, 

much is subjective, and how much 

we can put in the numbers. 

According to Wong, true professionals, 

ho taste anywhere from 6,000 to 10,000 

mes a year (Wong tastes about 8,000— 

bre than 20 a day, on average), develop 

fhorough understanding of—and taste 

emory for—the classic characteristics 

every variety: flavors, tannins, acidity, 

cture, and so on. They have a consistent 

mdard in their heads—pretty close to 

jective—and can make an instant call on 

nether a wine is well made by that stan- 

rd or not. 

They do have to contend with physical 

cumstances: setting, where a wine falls 

the lineup, how many wines they’ve 

€ady tasted, and even their state of mind 

health that day. But an effective taster 

§ the ability to limit subjective factors 
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significantly and pick up aroma and flavor 
nuances beyond most of us. “I could be 
out on the beach im shorts and rate this 
wine within a two-point range,” Wong said, 
of the 2001 Kistler Chardonnay (Russian 
River Valley, CA) we were tasting. He gave 
it a 93. 

Sull, we're talking ranges here—one 
man’s 91 is another woman’s 88. Critics can 
favor certain profiles; Parker, for example, 
has a legendary preference for powerful fruit 
and high-impact wines. They can take some 
varieties less seriously than others and work 
from unspoken patterns. For instance, one 
rater might reserve 90-plus scores for classic, 
high-end wines worthy of aging, while 
another is willing to award a score in that 
range to a less-expensive wine for which 
up-front fruit flavors are everything, as long 
as it does what it set out to do better than 
the bulk of the pack. 

“Scores are reliable to their source,” says 
Wong, so, he suggests, it’s important to 
become familiar with the quirks of each and 
weigh your own wine taste against theirs. 

On one hand, high wine scores can spark 
an interest in a variety or region you re not 
familiar with. On the other, as Wong puts it, 
they’re a little like CliffsNotes: They can 
give you reasonably accurate highlights. But 
if you ignore the full text and consistently 
reject 89s in favor of 90s, you miss out on a 
world of great wines—and give the critics 
way too much power. #* 








Blend trend 


Some of the most exciting 
wines made now in the 
West are blends of varieties 
commonly grown in France’s 
Rhéne Valley—Syrah, Gre- 
nache, Mourvédre, Cari- 
gnane, Cinsault, and others. 


Edmunds St. John Rozet 
Vineyard “Los Robles 
Viejos” 2000 (Paso Robles, 
CA), $25. Aromas and fla- 
vors of tar, black licorice, 
stones, minerals, and game, 
with a beautiful core of ripe 
blackberries. 


Morgan Cétes du Crow’s 
2001 (Monterey, CA), $14. 
Notes of game, coffee, and 
licorice. Serve it from a 
carafe with good sausages 
and roasted potatoes. 


Ravenswood “Icon” 2000 
(Sonoma County), $20. A 
big mouthful of blackberries 
overlaid with toasty oak. 
Good partner for a slow- 
cooked, meaty stew. 


Ridge Vineyards “Three Val- 
leys” 2001 (Sonoma Coun- 
ty), $18. A winning blend of 
Carignane, Mourvédre, Gre- 
nache, and Zinfandel, with 
bright, fresh blueberry and 
blackberry flavors and a rus- 
tic edge of tannin. Very sat- 
isfying with grilled meats. 


Robert Hall “Rhone de 
Robles” 2002 (Central 
Coast, CA), $18. A simple 
wine, long on rustic charm 
Blackberry-like fruit with 
hints of espresso. Great com 
panion for roast chicke 
—KAREN MACNEIL-FIFE 
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THE JEEP TRAIL RATED” SYSTEM. 
Yeah, we’re tough on our 4x4s. 
We test them under grueling conditions 
with unreasonably high expectations. 
The result? A TRAIL RATED badge that 
shows every Jeep 4x4 is capable of 
getting you through some of the most 
extreme situations. Learn all about 
the TRAIL RATED Jeep 4x4s and their 
impressive 7-year/70,000-mile Powertrain 
Limited Warranty* at jeep.com/trailrated 
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IT’S NOT A JEEP 4x4. 
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lloyd Dallett attended 
high school in Ojai, Cali- 
fornia, and later, while liv- 
ing in Brooklyn, New York, 
she found herself reminisc- 
ing about the West’s out- 
door lifestyle. “I wanted my 
daughter, Lucia, to grow up 
surrounded by nature and 
beauty,” she says. Lloyd, 
an artist, and husband 
Richard, a filmmaker, have 
professions that aren’t tied 
to any one place, and they 
have friends in Santa Bar- 
bara, so that’s where they 
started looking for a house. 
Their goal was to find a 
fixer-upper with an ocean 
view in an area that was 
no more than a five-minute 


BY MARY JO BOWLING 
PHOTOGRAPHS BY LISA ROMEREIN 


Inside and 
outside weave 
together in the 
vine-draped 
remodel. 
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The built-in 
storage 
partition 
defines the 
living area 
while hiding 
the entrance 
to Lucia’s 
bedroom. 
Furnishings 
are light, 
simple, and 
summery. 
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drive from town. Their architect, 
Nick Noyes, said the 1,650-square- 
foot ranch house the couple chose 
met all those requirements, espe- 
cially the fixer-upper part. “It was a 
typical suburban ranch house that 
was very run-down,” he explains. 
“Tt needed a new foundation, elec- 
tricity, plumbing—everything. It 
was in ratty condition, really.” 

Noyes set out to create a home 
that fit the way the Dalletts want- 
ed to live. “This is a very close 
family,” Noyes says. “I knew they 
wanted to spend a lot of time 
together. The main space is kind 
of like town hall—it’s a living 
room/dining room/kitchen area 
where they can hang out together 
whether they are cooking dinner, 
listening to music, or doing home- 
work.” It replaces what had been 
a warren of small rooms. 

This “town hall” forms the bot- 
tom of a shallow U-shaped plan: 
It opens to a central courtyard and 
to what Noyes calls “escape valves” 
in each leg of the U—places where 
the family can retreat, such as the 
master suite, Richard’s office, and 
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a guest room. (The latter two 
rooms were added on; the house is 
now 2,175 square feet.) 

Although the town-hall area is 
open, spaces within it are well 
defined. A sliding barn door hides 
a homework center/office area 
used by Lloyd and Lucia. A built- 
in shelving unit visually separates 
the dining area from the living 
room and provides storage for the 
sound system and CDs. It also 
screens the entrance to Lucia’s 
room and the bathroom. 


Airy and bright 

Thanks to the balmy Santa Bar- 
bara climate, it was practical for 
each major room to connect to the 
outdoors, making the house feel 
larger than it is. The new office/ 
guest room wing helped define a 
new lawn and play area at the rear 
of the house. The front yard is 
fenced for privacy. “The houses 
are very close together here,” 
Noyes explains. “We were trying 
to capture as much outdoor space 
as possible and make it a private 
little paradise.” »112 








Fireplace 
facelift 


The fireplace shows how 
simple cosmetic upgrades 
can dramatically alter a 
space. The Dalletts made 
these changes: 









® Sealed, primed, and 
painted the existing brick 
surround a soft yellow. 







& Replaced a low, bulky 
mantel with a higher, 
streamlined one (taking into 
account the raised roof). 








@ Created display niches 
between the studs. 












Affixed custom-made, 
metal-trimmed green panels 
around the fireplace, making 
“fixed canvases.” Lloyd can 
instantly change the palette 
by painting the rectangles 
different colors. 
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BEDROOM 


The outdoors 
come inside 


The remodeled home is 

all about easy connections 
between house and site. 
Doors and window walls 
open the office and the 
guest room to a small lawn. 
The floor plan shows how 
the central patio now func- 
tions as a true outdoor 
living room, accessible from 
the new office/guest room 
wing (shaded on plan), the 
living/dining area, and 

the master bedroom at the 
front of the house opposite 
the garage. 
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Lloyd also wanted to make the 
most of natural light. ‘Io brighten 
the main living space and give it 
a greater feeling of volume, Noyes 
raised part of the peaked ceiling— 
turning it into a shed roof—and 
added three sets of French doors 
topped by clerestory windows. The 
office/guest room area has a wall 
of windows from a company that 
makes commercial storefronts. 

“It was much cheaper than design- 
ing custom windows, and the alu- 
minum frame fits in with the mod- 


a ee hn en rar ee i 


ern lines of the house,” Noyes says. 


Home at last 

Lloyd’s California dream is now a 
reality. “It’s great because Lucia 
can run in and out at will,” Lloyd 
says. “She says she never wants to 
move, and other kids ask if they 
can come to our house to play. 
That makes me feel great.” 

For material resources, see page 155. 
pesicn: Nick Noyes Architecture, 
San Francisco (www.nnarchitecture. 
com or 415/512-9234) * 





To keep 

the space 
uncluttered, a 
built-in desk 
wraps around 
a corner of 
the office 
under built-in 
bookshelves. 
Barn doors 
open an 
entire wall 

to the guest 
room. 


FLOOR PLAN: NICK NOYES ARCHITECTURE 
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Savor an array 
of vibrant 
dishes at 

an Asian 
small-plates 


party 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY LEIGH BEISCH 


FOOD STYLING BY DAN BECKER 


This small-plate 
feast begins with 
sesame noodles, 
hoisin pork, and 
coconut shrimp. 
Serve with a 
carafe of chilled, 
milky white 
nigori sake. 





Changing 
lastes 


haring many delicious dishes at a com- 
munal table has long been a daily ritual in Asian 
families. Now restaurants around the West are 
encouraging this way of dining, letting food lovers 
sample more dishes by sharing little tastes. This 
small-plates trend is a great way to entertain at 
home too. The dishes on the following pages are 
an easy start. Our party-size portions of such 
delectable fare as spicy Sichuan green beans and 
drunken chicken may be larger than those at 
restaurants, but once they’re dished up into bite- 
size plates, the result is the same. For the easiest 
party plan, divvy up the cooking. You make the 
addictive coconut shrimp and the exotic mandarin- 
berry-almond floats for dessert, then ask guests 
to bring one of the easily transportable dishes, such 
as savory hoisin-glazed pork or aromatic sesame 
noodle salad. Alternatively, our options for cooking 


in advance make it easy to do it all yourse!!. 
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Drunken 


Chicken 


PREP AND COOK TIME: About 35 


minutes, plus at least 3 hours to cool 
and chill 


MAKES: 8 to 10 small-plate servings 


NOTES: You can complete step 1 up 
to 1 day ahead; the wine flavors the 
chicken more intensely when it stands 
overnight. 


1 bottle (750 ml.) or 3 cups 
Chinese rice wine (shaoshing) 
or dry sherry 


2 boned, skinned chicken breast 
halves (6 to 8 oz. each), rinsed 


2 tablespoons soy sauce 


V4 cup finely slivered green onions 
(including green tops) 


Yq cup coarsely chopped 
fresh cilantro 


tablespoons vegetable oil 


3 tablespoons thinly slivered 
fresh ginger 


2 tablespoons thinly slivered 
fresh red or green jalapeno 
or Fresno chilies 


1. In a deep 3- to 4-quart pan over high 
heat, uncovered, bring wine and 2 cups 
water to a boil. Add chicken and return 
to a boil. Remove from heat and cover 
tightly. Let stand until chicken is no 
longer pink in center of thickest part 
(cut to test), 15 to 18 minutes. Lift 
chicken from cooking liquid and let 
stand until chicken and liquid are cool, 
about 1| hour. Return chicken to cool 
liquid, cover, and chill for at least 

2 hours or up to 1 day (see notes). 


2. Lift chicken from liquid. Cut chicken 
crosswise into '/4-inch-thick slices. 
Arrange slices, slightly overlapping, 
ona small platter. In a small bowl, 

mix soy sauce with 3 tablespoons of 
the cooking liquid; drizzle evenly over 
chicken. Reserve remaining cooking 
liquid to make broth, or discard. 


3. Sprinkle green onions and cilantro 
over chicken. Pour oil into a 6- to 8-inch 
frying pan over high heat; when it rip- 
ples, in about 30 seconds, add ginger 
and chilies and stir until they sizzle, 

10 to 15 seconds. Spoon mixture evenly 
over chicken. 


Per serving: 68 cal., 43% (29 ca!.) from fat; 
8.1 g protein; 3.2 g fat (0.5 g sat.); 1.3 g car- 
bo (0.1 g fiber); 230 mg sodium; 20 mg chol 
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ABOVE RIGHT: JAMES CARRIER 


Small plates 
near you 


Many pan-Asian and fusion restau- 
rants offer vast choices of small 
plates, making dinner with a small 
group a fun way to experiment with 
new flavors and try more dishes. 

For groups of four or more, you may 
want to include some larger plates 
too. Price listings for these restau- 
rants are based on what an average 
diner might spend for a small-plates 
dinner; sizes vary, so ask your server 
for guidance. Some of these res- 
taurants serve small plates only at 
dinner; check when you call for 
reservations. 


Northern California 


Betelnut Pejiu Wu. Styled after pejiu 
wu (beer houses), this favorite serves 
street food from across Asia. $$; 
lunch and dinner daily. 2030 Union 
St., San Francisco; (415) 929-8855. 


Butterfly Mission Lounge. Viet- 
namese small plates. $$$; dinner 
only Tue-Sat. 1710 Mission St., San 
Francisco; (415) 864-5575. Also try 
its upscale sister, Butterfly Restau- 
rant; don’t miss the Kalua pig. $$$; 
lunch and dinner daily. Pier 33, 

San Francisco; (415) 864-8999. 


E & O Trading Company. Satay, flat- 
breads, and Southeast Asian dishes. 
$$; lunch Mon-Sat, dinner daily. 
314 Sutter St., San Francisco; (415) 
693-0303. In San Jose: $$; lunch 
Mon-Fri, dinner daily. 96 S. First St., 
San Jose; (408) 938-4100. 


Grasshopper. Pan-Asian choices in a 
Zen-like room. $$$; lunch Tue—Fri, 
dinner Tue—Sun. 6317 College Ave., 
Oakland, CA; (510) 595-3557. 


Ponzu. Bright Asian flavors in a hip 
setting. Mr. Chin's “yummy” baby- 
back ribs live up to their name. $$; 
dinner daily. 401 Taylor St., San Fran- 
cisco; (415) 775-7979. 


Soi 4 Bangkok Eatery. Small plates 
and skewers, plus other Thai dishes 
in a cool, sleek space. $$; lunch 
Mon-Fri, dinner Mon-Sat. 5421 Col- 
lege, Oakland, CA; (510) 655-0889. 


Three Seasons Restaurant. Vibrant 
Vietnamese flavors, including many 
fresh spring rolls. $$$; lunch 
Mon-Fri, dinner daily. 518 Bryant St., 
Palo Alto, CA; (650) 838-0353. 


ETT Franci . 


Southern California 


Asanebo. Japanese specialties in a 
mini-mall setting. $$$; lunch Tue-Fri, 
dinner Tue—Sun. 11941 Ventura Blvd., 
Studio City; (818) 760-3348. 


Mako. Asian and Mediterranean fla- 
vors blend in delicious little dishes; 
sleek scene. $$$$; lunch Wed- 

Fri, dinner Mon-Sat. 225 S. Beverly 
Dr., Beverly Hills; (310) 288-8338. 


Musha. Interesting Japanese bar 
food; great marinated mackerel, 
torched at your table. $$$; dinner 
daily. 424 Wilshire Blvd., Santa Moni- 
ca; (310) 576-6330. 


Southwest 


Sea Saw. Avant-garde Japanese 
tapas; great wine list. $$$$; dinner 
daily. 7133 E. Stetson Dr., Scottsdale; 
(480) 481-9463. 


Northwest 


Asia. Generous pan-Asian small 
plates served in a small, red room. 
$$; dinner daily. 3763 West 10th Ave., 
Vancouver, B.C.; (604) 224-5558. 


Dragonfish Asian Café. Offers up 
fusion dishes in a noisy, colorful 
scene. $$; lunch and dinner daily. 
The Paramount Hotel, 722 Pine St., 
Seattle; (206) 467-7777. 


Hapa Izakaya. Exciting, cutting-edge 
Japanese bar food; very popular. $$; 
dinner daily. 1479 Robson St., Van- 
couver, B.C.; (604) 689-4272. 


Japone. Sixty Japanese and fusion 
plates change daily. $$; lunch 
Tue-Sat, dinner Tue—Sun. 8269 Oak 
St., Vancouver, B.C.; (604) 263-6708. 





Kitanoya Guu with Garlic. Nouveau 
Japanese; friendly but hectic atmos- 
phere. $$; dinner daily. 1698 Robson 
St., Vancouver, B.C.; (604) 685-8678. 


Saucebox Cafe + Bar. Pan-Asian 
plates and exotic cocktails. $$$; 
dinner Tue-Sat. 214 S.W. Broadway 
Ave., Portland; (503) 241-3393. 


Typhoon. Thai nibbles and more; the 
miang kum is a winner. $$; lunch 
Mon-Fri, dinner daily. 1400 Western 
Ave., Seattle; (206) 262-9797. In 
Portland: $$; lunch and dinner daily. 
In Hotel Lucia, 410 S.W. Broadway 
Ave., Portland; (503) 224-8285. 


Wild Ginger. Excellent pan-Asian 
food, including many satay. $$; lunch 
Mon-Sat, dinner daily. 1401 Third 
Ave., Seattle; (206) 623-4450. 


Hawaii 


Imanas Tei. Traditional and nouveau 
Japanese plates; contemporary ambi- 
ence. $$$; dinner Mon-Sat. 2626 S. 
King St., Honolulu; (808) 941-2626. 


Sansei Seafood Restaurant & Sushi 
Bar. Japanese-influenced Pacific Rim 
appetizers, plus creative sushi. $$; 
dinner daily. 500 Ala Moana Blvd., 
Honolulu; (808) 536-6286. 


Tokkuri Tei. Feels like an old Japan- 
ese country inn; multipage tasty 
tidbit menu. $$; lunch Mon-Fri, 
dinner Mon-Sat. 611 Kapahulu Ave., 
Honolulu; (808) 739-2800. 
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Hot Sichuan-Style 
Green Beans 


PREP AND COOK TIME: About 15 
minutes 


MAKES: 8 to 10 small-plate servings 


NOTES: You can make these beans up 
to 2 hours ahead; let cool, then cover 
and let stand at room temperature. 

If you use the maximum amount of 
chili flakes, the dish will be quite hot. 


1 pound green beans 

2 tablespoons soy sauce 
1 tablespoon rice vinegar 
2 teaspoons sugar 


Va to 2 teaspoon hot chili flakes 
(see notes) 


V4 teaspoon ground white pepper 
1 tablespoon vegetable oil 
2 tablespoons minced garlic 


2 tablespoons minced fresh 
ginger 
1. Rinse and drain green beans; trim 
off and discard stem ends. Cut beans 
into 2- to 3-inch lengths. In a small 
bowl, mix soy sauce, rice vinegar, sug- 
ar, chili flakes, and white pepper. 


2. Set a 10- to 12-inch frying pan over 
high heat. When pan is hot, add beans 
and '% cup water. Cover and cook, stir- 
ring once, until beans are bright green 
and slightly crunchy to bite, 3 to 4 
minutes. Uncover and cook until any 
remaining water has evaporated. 


3. Add oil, garlic, and ginger to pan; 
stir until green beans and garlic are 
lightly browned, 1 to 2 minutes. Stir 
soy mixture and add to pan; bring to 
a boil and stir until most of the liquid 
has evaporated and the sauce thick- 
ens and coats the beans, 2 to 3 min- 
utes. Pour into a serving dish. Serve 
hot or cool. 


Per serving: 34 cal., 38% (13 cal.) from fat; 
1 g protein; 1.4 g fat (0.2 g sat.); 4.9 g carbo 
(0.8 g fiber); 209 mg sodium; 0 mg chol. 


Soy-Braised 
Mushrooms 


PREP AND COOK TIME: About 45 
minutes 


MAKES: 8 to 10 small-plate servings 


NOTES: You can prepare through step 
3 up to 1 day ahead; let cool, then 
cover and chill. Bring to room temper- 
ature and sprinkle with green onions 
to serve. 


2 ounces dried whole shiitake 
mushrooms (2 to 3 in. wide) 


V4 cup soy sauce 
Yq cup dry sherry 
2 tablespoons sugar 


8 thin slices (quarter size) 
fresh ginger 


3 cloves garlic, peeled 
teaspoon Asian sesame oil 
Thinly sliced green onions 


1. Rinse mushrooms well and place in 
a 1'- to 2-quart pan. Cover with hot 
water and let stand until soft, 15 to 20 
minutes. Lift mushrooms out and trim 
off and discard tough stems. Slowly 
pour 2 cups of the soaking water into 
a glass measure and reserve; discard 
remaining water-with sediment. 


2. Rinse pan and return mushrooms 
and reserved soaking water to it; add 
soy sauce, sherry, and sugar. Lightly 
crush ginger and garlic with the flat 
side of knife and add to pan. 


3. Cover pan and bring to a boil over 
high heat; reduce heat and simmer 
until mushrooms are tender to bite, 
15 to 20 minutes. Uncover and boil 
over high heat until most of the liquid 
has evaporated, about 15 minutes. 

If desired, remove ginger and garlic. 
Stir in sesame oil. 


4. Pour mushrooms into a serving dish 
and sprinkle with green onions. Serve 
hot or cool. 


Per serving: 36 cal., 13% (4.5 cal.) from fat; 
0.9 g protein; 0.5 g fat (0.1 g sat.); 7.7 g car- 
bo (1 g fiber); 413 mg sodium; 0 mg chol. 


Thai-Style 
Cabbage Slaw 


PREP TIME: About 15 minutes 
MAKES: 8 to 10 small-plate servings 


NOTES: You can complete step 1 up to 
2 hours ahead; cover and chill. 


3 tablespoons lime juice 


2 tablespoons Asian fish sauce 
(nuoc mam or nam pla) 


1 tablespoon sugar 
Ya to 3/4 teaspoon hot chili flakes 


6 cups finely shredded red or 
green cabbage 
2 cup slivered red onion, rinsed 
and drained 
Ya cup chopped fresh mint leaves 
Ya cup chopped fresh cilantro 
Y2 cup chopped roasted, salted 
peanuts 
Salt 
1. In a large bowl, mix lime juice, fish 
sauce, 2 tablespoons water, the sugar, 


and the chili flakes to taste. Stir in 
cabbage and onion. 


2. Just before serving, stir in mint, 
cilantro, peanuts, and salt to taste. 


Per serving: 72 cal., 50% (36 cal.) from fat; 
3.3 g protein; 4 g fat (0.6 g sat.); 7.2 g carbo 
(2 g fiber); 158 mg sodium; 0 mg chol. 
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Sesame 
Noodle Salad 


PREP AND COOK TIME: About 35 
minutes 


MAKES: 8 to 10 small-plate servings 


NOTES: You can make this salad up to 
1 day ahead; cover and chill. For best 
flavor, bring to room temperature 
before serving. 


12 ounces dried soba (Japanese 
buckwheat) noodles, dried 
Asian wheat noodles, or angel 
hair pasta 


3 tablespoons sesame seeds 
3 tablespoons vegetable oil 
V4 cup soy sauce 
V4 cup rice vinegar 

1 tablespoon sugar 
2 teaspoon cayenne 


1 red bell pepper (8 oz.), rinsed, 
stemmed, seeded, and cut into 
thin, short slivers 


3/4 cup shredded carrots 
3/4 cup thinly sliced green onions 
Salt 


1. In a 5- to 6-quart pan over high 
heat, bring 2'/2 to 3 quarts water to 

a boil. Add noodles, stir to separate, 
and cook until just tender to bite, 3 to 
7 minutes. Drain and rinse well with 
cold water. If desired, cut noodles into 
shorter lengths for easier serving. 
Rinse and dry pan. 


2. In the same pan, over medium 
heat, stir sesame seeds in oil until 
golden, 2 to 3 minutes. Remove from 
heat. Add soy sauce, vinegar, sugar, 
and cayenne; stir until blended. Add 
noodles and mix until well coated. Add 
bell pepper, carrots, and green onions; 
mix gently. Add salt to taste. Mound 

in a serving dish. 


Per serving: 198 cal., 27% (54 cal.) from fat; 
5.6 g protein; 6 g fat (0.8 g sat.); 31 g carbo 
(1.9 g fiber); 419 mg sodium; 0 mg chol 
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Hoisin Pork 
with Hot Mustard 


PREP AND COOK TIME: About 1 hour, 
plus at least 1 hour to marinate 


MAKES: 8 to 10 small-plate servings 


NOTES: Chinese five spice is available 
in the spice section of many supermar- 
kets. You can roast the pork (through 
step 2) up to 1 day ahead; let cool, 
then cover and chill. Bring to room 
temperature to serve. 


Y4 cup prepared hoisin sauce 


2 tablespoons white wine 
vinegar 


2 tablespoons sugar 
1 tablespoon soy sauce 


2 teaspoon Chinese five spice 
(optional; see notes) 


1 pork tenderloin (1 Ib.) 


Fresh cilantro sprigs 
(optional), rinsed 


Hot mustard (recipe follows) 


1. In a small bowl, mix hoisin sauce, 
vinegar, sugar, soy sauce, and Chinese 
five spice, if using. Rinse pork and pat 
dry; place in a heavy 1-gallon zip-lock 
plastic bag. Add half the hoisin mix- 
ture, seal bag, and gently rotate to 
coat pork with marinade. Chill at least 
1 hour or up to 1 day. Cover and chill 
remaining marinade. 


2. Lift pork from marinade (discard 
used marinade) and set on a rack in 

a foil-lined 9- by 13-inch baking pan. 
Bake in a 425° regular or convection 
oven for 20 minutes. Baste with 
reserved marinade and continue 
roasting, basting occasionally, until a 
thermometer inserted into center of 
tenderloin reaches 155°, 20 to 30 min- 
utes longer. Let rest at least 5 minutes. 


3. Slice pork thinly across the grain 
and arrange on a platter. Garnish with 
cilantro sprigs, if using. Serve warm 
or cool, with hot mustard for dipping. 


Per serving: 96 cal., 33% (32 cal.) from fat; 
9.8 g protein; 3.5 g fat (0.9 g sat.); 5 g carbo 
(0 g fiber); 195 mg sodium; 30 mg chol 


Hot mustard. tna small bowl, 
mix 3 tablespoons dry mustard with 
2 tablespoons cold water. Let stand 
about 5 minutes. Stir in 1 teaspoon 
Asian sesame oil. Makes about 3 
tablespoons. 


Sweet-Hot 
Coconut Shrimp 


PREP AND COOK TIME: About 40 min- 
utes, plus at least 1 hour to marinate 
shrimp 


MAKES: 8 to 10 small-plate servings 


NOTES: You can marinate the shrimp 
(step 1) and make the chili sauce up 
to 1 day ahead; cover separately and 
chill. Soak wooden skewers in water 
for half an hour before using. You can 
skewer the shrimp up to 6 hours 
ahead; cover and chill. 


1 pound shelled, deveined 
shrimp (21 to 31 per |b.), 
rinsed and well drained 


2 cup coconut milk 


Sweet-hot chili sauce 
(recipe follows) 


2. cups thinly sliced English 
cucumber 


1. In a bowl, mix shrimp, coconut milk, 
and 2 tablespoons sweet-hot chili 
sauce. Cover and chill at least 1 hour 
or up to | day (see notes). 


2. Thread shrimp onto 8 to 10 soaked 
wooden skewers (see notes). Place on 
a rack in a 10- by 15-inch broiler pan. 


3. Broil shrimp 3 to 4 inches from heat 
(see “Bring to a Broil,” page 98), turn- 
ing once, until shrimp are opaque but 

still moist-looking in center of thickest 
part (cut to test), 5 to 6 minutes. 


4. Arrange the cucumber slices on 

a platter. Set shrimp on top. Drizzle 
about 3 more tablespoons chili sauce 
over shrimp. Serve shrimp hot or cool 
with remaining chili sauce to add to 
taste. 


Per serving: 83 cal., 23% (19 cal.) from fat; 
9.8 g protein; 2.1 g fat (1.2 g sat.); 6 g carbo 
(0.3 g fiber); 108 mg sodium; 69 mg chol. 


Sweet-hot chili sauce. Ina 1- to 
2-quart pan, mix | cup rice vinegar, 
2/3 cup sugar, | tablespoon minced 
garlic, 1/4 teaspoons hot chili flakes, 
and 2 tablespoons Asian fish sauce 
(nuoc mam or nam pla) or 2 tea- 
spoon salt. Stir occasionally over high 
heat until mixture is reduced to about 
¥q4 cup, 12 to 15 minutes. Let cool. 
Makes about 3% cup. 


Per tablespoon: 51 cal., 5% (2.7 cal.) 

from fat; 0.5 g protein; 0.3 g fat (0.1 g sat.); 
12 g carbo (0.1 g fiber); 100 mg sodium; 

0 mg chol. 




























































Mandarin-Berry- 
Almond Floats 


PREP AND COOK TIME: About 15 min- 
utes, plus 3 hours to chill 


MAKES: 8 to 10 servings 


NOTES: Fresh raspberries, mandarin 
orange segments, and cubes of almond- 
flavored gelatin float in a cardamom 
and orange syrup in this refreshing 
dessert. You can complete step | up to 

1 day ahead; cover and chill. You can 
make the entire dessert up to 1 day 
ahead; cover and chill. 


3/4 cup sugar 
1 envelope unflavored gelatin 
2 cups whole milk 
12 teaspoons almond extract 
1 orange (8 oz.), rinsed 
teaspoon whole cardamom pods 


cup fresh raspberries, rinsed 


—_—_— —_ _ 


can (11 oz.) mandarin oranges, 
chilled 


1. Ina 1- to 1'2-quart pan, mix 4 cup 
sugar and the gelatin. Stir in '/3 cup 
cold water; let stand until gelatin is 
soft, about 5 minutes. Stir over medium- 
high heat until gelatin and sugar are 
dissolved, about 2 minutes. Stir in milk 
and almond extract. Pour into 9-inch 
square baking dish or pan. Chill until 
firm, at least 3 hours; cover if storing 
longer (see notes). 


2. With a vegetable peeler, pare six thin 
4- by '2-inch strips of peel from orange. 
Ream juice from orange and reserve. 
With the flat bottom of a glass, crush 
cardamom pods; remove and discard 
hulls. Place orange peel strips, black 
cardamom seeds, and remaining '/2 cup 
sugar in a 1'/2- to 2-quart pan. With a 
wooden spoon, crush peel and seeds 
with sugar. Add 4 cups water; stir over 
high heat until sugar is dissolved, about 
1 minute. Let cool, then add reserved 
orange juice; cover and chill until cold, 
at least 1' hours. Pour through a fine 
strainer set over a large bowl. 


3. Cut almond gelatin into */4-inch 
squares; also run knife around pan 
sides. With a wide spatula, carefully 
lift out cubes and add to orange- 
cardamom syrup. Add raspberries and 
mandarin oranges with their syrup; 
gently mix to distribute fruit evenly. 
Serve or cover and chill until ready to 
serve (see notes). Ladle into small 
bowls or glasses. 


Per serving: | 23 cal., 12% (15 cal.) from fat; 
2.5 g protein; 1.7 g fat (1 g sat.); 25 g carbo 
(0.8 g fiber); 27 mg sodium; 6.8 mg chol. #* 
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hese days, the buzz 
about organic gardening 
comes mostly from the 
garden itself. Every day at 
Sunset’s headquarters in 
Menlo Park, California, 
bees, hummingbirds, chick- 
adees, and frogs add to 
the quiet music of trickling 
water as the creatures flit 
among healthy, pesticide- 
free plants, looking for sus- 
tenance. Visitors think such 
abundance comes from our 
magic touch. It doesn’t. 
In fact, nothing could be 
easier—or more natural— 
than growing an organic 
kitchen garden. 

Last year, when we planted 
the one pictured at left, 
visitors were surprised to 
find out just how much 
can grow in a small space. 
We raised several kinds 
of tomatoes, peppers, and 
squash, as well as beans, 
corn, tomatillos, watermel- 
ons, and an assortment 
of herbs and flowers, all 


in about 400 square feet. 


BY JIM McCAUSLAND 


PHOTOGRAPHS BY THOMAS J. STORY 


Flowers and 
vegetables 
mingle in 
informal rows 
in Sunset’s 
test garden. 
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wW uccessful organic 
gardening starts with good 
soil. By tilling and mixing 
in amendments such as 
compost, you make the soil 
crumbly enough for roots 
to penetrate. Excess water 
can drain through it, yet 
the moisture, nutrients, and 
oxygen that plants need are 
retained. Enriched soil also 
supports beneficial bacteria, 
fungi, and earthworms, 
which help guarantee plant 
health. 

Bud Stuckey, Sunset’s 
test garden coordinator, 
achieves this perfect soil by 
using a combination of soil 
amendments and cover 
crops. If you’re just starting 
your garden this spring, 
turn the top 8 to 12 inches 
of the soil using a rotary 
tiller (available at tool- 
rental yards). Pick out any 
rocks larger than a small 
plum, spread a 3-inch layer 
of compost over the plot, 
and till again. After sprin- 
kling the plot with water, 
let the soil settle for a cou- 
ple of days before planting. 


Fava beans 
store nitrogen 
in white nodules 
on their roots. 
Plant this cover 
crop in fall. 


































































































































Compost tea, a rich brew made 
by steeping a burlap bag of 
compost in water, adds nutrients 
to the soil and increases the 
amount of microbial life the soil 
contains. That in turn reduces 
the load of pathogens in the soil 
and keeps plants healthier. 
Apply the tea several times dur- 
ing the growing season. You can 
buy the materials you need to 
make compost tea from com- 
panies such as EPM (www. 
composttea.com or 800/779- 
1709), Growing Solutions (www. 
growingsolutions.com or 
888/600-9558), and SoilSoup 
(www.soilsoup.com or 877/ 
711-7687). 








.: Plant cover crops (also 
known as green manure) such 
as fava beans, peas, and vetch. 
They not only add nitrogen to 
the soil but also improve soil 
texture and water penetration, 
and encourage earthworms 

and beneficial microorganisms. 
While growing they provide habi- 
tat, nectar, and pollen for bene- 
ficial insects. Sow seeds of cover 
crops directly over the plot in 
rows | foot apart and about 3 
inches deep; use 2 to 3 pounds 
per 1,000 square feet. Seeds 
are available from Harmony 
Farm Supply & Nursery (www. 
harmonyfarm.com or 707/823- 
9125) and Peaceful Valley Farm 
Supply (www.groworganic.com 
or 888/784-1722). \f tempera- 
tures drop below 20°, use mixes 
formulated for cold climates. 




















Ts . After the cover 
crop starts to flower but before 
it sets seed (A), cut or mow it 
down and till it into the soil (B). 
(Don’t use a rotary tiller for 
mixes that include vetch, since 
the plants will tangle in the 
blades.) After a couple of days, 
till again; allow soil to sit an- 
other two days before planting. 
Rake the soil smooth (C), then 
plant. 
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Our 
kitchen 
garden 




















unset’s test garden is 
designed around a zigzag 
split-rail fence that runs 
east to west. Tall plants like 
corn and sunflowers grow 
on the north side of the 
fence so they won’t shade 
shorter plants, while toma- 
toes grow against the fence 
for support. On the south 
side of the fence, triangular- 
shaped planting beds hold 
low-growing crops, such 
as melons, peppers, and 
squash; herbs; and flowers, 
such as bee balm and sca- 
biosa, that attract beneficial 
insects. On the opposite 
side of the pathway, zinnias 
and shorter varieties of 
sunflowers—great for cut- 
ting—grow in an informal 
row. Pole beans climb a 
trellis at the west end of 
the row. 

Stuckey started with 
seeds of easy plants like 
corn, and set out seedlings 
of annual vegetables, flow- 
ers, and perennial herbs. 
He spaced plants close 
together to minimize weeds 
and planted vegetables and 
flowers together to keep 
pollinators circulating. #* 
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Planting plan 


For our garden, we chose varieties that are 
well adapted to California. Local nurseries 
and regional seed suppliers can help you 
choose the best plants for your area. 


A. Sunflowers (‘Florenza’, ‘Goldburst’, 
‘Jade’, ‘Moonbright’, ‘Moulin Rouge’, 
‘Ring of Fire’, ‘Taiyo’) 

B. Squash (‘Condor’ bush zucchini, 
crookneck, ‘Sunburst’) 

C. Lettuce (‘Ruby’) 


D. Mixed herbs (chamomile, Greek 
oregano) 


E. Monarda (‘Blue Stocking’, 
‘Gardenview Scarlet’) 


F. Tomatillos 

G. Dianthus ‘Amazon Rose Magic’ 

H. Scabiosa atropurpurea ‘Florist’s Blue’ 
I. Parsley (Italian and triple curled) 


J. Peppers (golden bell, green bell, purple 
bell, red bell, ‘Tabasco’ hot pepper) 


K. Watermelons 

L. Tomatoes (‘Early Girl’, ‘Sungold’) 

M. Kabocha squash (‘Orange Sunshine’) 
N. Pole beans 

O. Low-growing sunflowers and zinnias 


P. Corn (‘Zuccherino’) 
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To keep plants 
healthy... 


Attract beneficials. If you 
encourage them, birds and ben- 
eficial insects will devour many 
insect pests. Make sure they 
have a recirculating fountain or 
other source of water and an 
assortment of flowers for food 
and cover. We used insectary 
plants, including herbs like 
chamomile, fennel, and oreg- 
ano; and flowers such as bee 
balm (Monarda), scabiosa, sun- 
flower, and zinnia. 


Encourage pollinators. When 
squash and melons bloom, 
pinch off leaves covering the 
blossoms in order to give pol- 
linators a clear path to the 
flowers. 


= Mulch, always. To help deter 
weeds and conserve moisture, 
apply a 2- to 3-inch layer of 
compost around seedlings. 


& irrigate early. Water in the 
morning; rising daytime temper- 
atures will dry everything above 
the surface and help keep dis- 
ease from taking hold. 


Use soaker hoses or drip 
irrigation. Because they water 
plants at soil level, they keep 
leaves dry. 


B Use insecticidal soap. In 
order to knock down infestations 
of insect pests such as aphids 
and whiteflies before their popu- 
lations boom, apply insecticidal 
soap. It’s sold at nurseries or by 
mail from Peaceful Valley Farm 
Supply (for contact informati 
see page 125). Or apply a cen- 
tle insecticide you make your- 
self. To a 1-quart pump-action 
spray bottle, add |] teaspoon 
each mild dishwashing liquid 
and cooking oil, then enough 
water to make | quart; shake to 
mix. Spray affected plants, cov- 
ering tops and undersides of the 
leaves. © 1 corn, pour the mix- 
ture dc. 1 into the husks where 
insect vide. (To help prevent 
leaf n, spray in early morn- 
ing fore temperutures rise, or 
eve ng.) 
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Tracing the path of Lewis 
and Clark helps us rediscov 
the meaning of home sy rere: 


he Missouri River. Green water mirrors cotton 
and willows. Cloud puffs drift across a silent blue sky) 

Then: “Bear! Bear!” 

As we watch from the opposite bank, hunter Geors 
Drouillard, rifle at the ready, plunges into the willows 
pursuing a dimly seen brown blur. 

Back on our side of the river, a 12-year-old audieng 
member pipes up? “Hey, that’s just a guy in a bear sui 
Well, yeah, kid, strictly speaking it zs just a gv 
suit, not areal specimen of Ursus arctos hornibilis, the A\ 
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died down, Lee Ebeling, a Great Falls 
engineer who is the Honor Guard’s 
navigation expert, sits beside his tent 
and demonstrates his Hadley’s sex- 
tant, a near-perfect replica of the one 
Meriwether Lewis brought on the 
expedition. “I got this off eBay,’ Ebel- 
ing explains. 

Two centuries ago, Thomas Jeffer- 
son sent Meriwether Lews and 
William Clark and 30-odd other 
men—eventually joined by one 
15-year-old Shoshone woman, her 
trader husband, and their infant 
child—across the unknown American 
West to find easy passage to the 
Pacific. ‘Two centuries is a long time. 
But even now their story remains 
uniquely compelling, unduplicated 
for heroism and adventure. 

Best of all, Lewis and Clark’s jour- 
ney is one that the modern traveler 
can share. The explorers’ complete 
route extends more than 8,000 miles, 
from Camp Wood, Illinois, to the 
Oregon coast. But the best of the 
trail—the most beautiful, the least 
altered—tlies here in the West. ‘Io fol- 
low the explorers along the Missouri 
River, across the Rocky Mountains, 
and down the Columbia River to the 
Pacific will show you an American 
West whose capacity to inspire plea- 
sure and awe remains undiminished. 


The river 

Verne Huser steers his canoe past a 
cottonwood snag with the ease of a 
man who has paddled Western rivers 
for five decades. 

“Clark was a much more experi- 
enced river man than Lewis was,” 
Huser explains between strokes. “He'd 
traveled up and down the Mississippi 
and the Ohio.” 

We are paddling downstream on 
the Missouri River, on a trip run by 
River Odysseys West, for which 
Huser—pioneering Western river 
guide and author—serves as a Lewis 
and Clark historian and naturalist. 

If you want one experience that 
will make you feel what traveling 
with Lewis and Clark might have 
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been like, canoeing Montana’s Upper 
Missouri National Wild and Scenic 
River is probably it. Lewis and 
Clark’s journey was substantially a 
river journey. And while elsewhere 
the Missouri has been dammed and 
reservoired into submission, here it 
flows beautifully beneath sandstone 
bluffs, not so different from the river 
that the Corps traveled in two 
pirogues and six dugout canoes. 

Remember, Huser notes, the 
Corps were traveling upstream. With 
the right wind, they could raise 
sails. Otherwise they would paddle. 
If the current grew too strong, they 
would pole the boats upriver or, 
worse, tow them by hand, struggling 
against muddy river bottoms and 
rattlesnake-infested banks. 

“Imagine towing these boats 
through swift, cold water—they were 
here in May, the river was running fast 
with snowmelt,” Huser says. “It was 
tough. They worked their bones off.” 

We don’t. The dozen of us on this 
trip are in that idyllic position of 
being vicariously thrilled by hard- 
ships we don’t have to endure. We 
paddle easily downstream along a 
midsummer Missouri made for jump- 
ing into when the day gets hot, with 
plenty of time allowed for water 
fights and hikes and dinners around 
the campfire. 

Stull. What does come through is 
the newness of the land, its immensi- 
ty. No European American had been 
here before Lewis and Clark arrived. 
We hike to Hole in the Wall—a chis- 
eled gap in the sandstone cliffs—and 
view the Missouri curling lazy as a 
lizard below us. We note what Lewis 
noted: “The hills and river Chifts which 
we passed today exhibit a most romantic 
apperance. ... As we passed on it seemed 
as if those seens of visionary inchantment 
would never have and end.” 

Romantic. Enchantment. As usual, 
the poetic yet precise Lewis gets 
things right—in this case, the effect 
this landscape has on you. 

At the start of our voyage, we had 
paused to see where Marias River 






















































Montana’s Upper 
Missouri River 
(here and below, somcensncnaee tre 
middle) makes " ) 
for easy paddling. 
The annual Three 
Forks (MT) Area 
Festival of Dis- 
covery (below, 
left and far 
right), draws 
Corps fans. 
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flows into the Missouri; Lewis named 
it for a cousin he may have been 
sweet on. Now, near trip’s end, we 
pass the Judith River, which Clark 
named for the woman he would mar- 
ry in 1808. The link between geogra- 
phy and passion seems appropriate. 
After five days on the river, we under- 
stand how the West can hit you with 
the force of new love—the kind of 
love that makes you run away and 
change your life and become some- 
one entirely new. 


The mountains 

The journey changes. On July 25, 
1805, the Corps determine they have 
reached the Missouri's headwaters, 
near what is now [Three Forks, Mon- 
tana. They follow one fork, the new- 
ly named Jefferson, southwest. But 
without the Missouri to guide them, 
they lose certainty. A confusing maze 
of mountains rises to the west. 

There is another change. As the 
Corps cross the Montana plains, they 
encounter none of the native peoples 
who live there. The Assiniboins and 
Blackfeet surely know of the 
strangers’ presence. But they choose 
not to reveal themselves. 

Now the stories of the mountains 
and the peoples who live in them 
intertwine. The Corps’ 15-year-old 
interpreter, Sacagawea—the most 
widely used spelling, although some 
prefer “Sacajawea” instead—begins to 
recognize landmarks. Here 1s home: 
the country from which she was kid- 
napped five years earlier. On August 
17, Lewis, who had been traveling 
ahead of the main party, escorts a 
group of Lemhi Shoshone back to 
the site the Corps have dubbed 
Camp Fortunate. 

The account of this meeting still 
brings a lump to the throat. Saca- 
gawea, Clark recorded, “danced for the 
Joyful Sight, and She made signs to me that 
they were her nation.” She had found 
her people. One of them, Chief 
Cameahwait, was her brother. (“4 
man of Influence, Sence, & easey & reserved 
manners,” praised Clark, as if the chief 
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Natural 
wonders 


Over the course of 
their journey, Lewis 
and Clark discovered 
178 plant species 
and 122 animal 
species previously 
unknown to science. 
The West's portion 
of the trail supplied 
more than its share 
of newly seen 
species, a few of 
which still carry the 
explorers’ names. 
Here are some of the 
most noteworthy. 


The Pacific 


Cape Disappoint- 
ment State Park 
(360/642-3029) has 
an expanded inter- 
pretive center. Fort 
Clatsop National 
Memorial (503/861- 
2471) offers a repli- 
ca of the Corps’ fort, 
plus living-history 
programs. The Lewis 
& Clark Explorer 
Train (Fri-Mon, May 
28-Sep 30; 800/872- 
7245) runs from 
Portland to Astoria. 


Pronghorn 
Antilocapra 
americana 


©) WASHINGTON 


Beacon Rock 
State Park 
a 


e 
Hood 


Columbia Weippe 
River Prairie 
Sacajawea State The Weippe Discov 
Park (509/545-2361) — ery Center (208/4 a 


displays expedition 
exhibits. In the 
Columbia Gorge, 
hike up 845-foot 
Beacon Rock. Or join 
2-hour cruises on the 
stern-wheeler Colum- 
bia Gorge ($20; 800/ 
643-1354) or the 
American West 
Steamboat Compa- 
ny’s 7- to 11-night 
cruises (from $1,493; 
800/434-1232). 




















The West's portion of the Lewis 
and Clark National Historic Trail } 
stretches 2,000 miles. To follow | 
completely requires two weeks. f} 
a shorter trip, consider basing yc! 
vacation on one of the three trai 
segments listed here. 7 
When to go? The Montana to § 
Idaho trail portions are best May, 
October; the Oregon to Washing} 
segments are fine April to Octo 
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Washington and Oregony; 
5 days. See the Columbiy 
River Gorge and the ©, 
Washington coast. Best | 
bases: Hood River, Portlil 
“ and Astoria, Oregon. 
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Western Montana and 
Idaho: 5-6 days. Travel 
Lemhi and Lolo Passes, and 
see the new Sacajawea 
center, Weippe Prairie, and 
Nez Perce National Histori- 
cal Park. Best bases: Dillon 
and Missoula, Montana; 
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Game ~Lewis and Clark 
outbound journey (1804-05) 


Lewis and Clark 
return journey (1806) 
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Upper Missouri 
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4042) is serenely 
evocative; nearby 
Three Forks (406/ 


ipground. From 
ere, follow U.S. 12 
ceiggpward Lolo Pass, 


Forest (420 Barrett 
St.; 406/683-3900) 
to 7,373-foot-high 


um (406/285-4778), 
and the Three Forks 
Area Festival of Dis- 
covery (Jul 23-24; 
contact museum). 


plore on horse- 
ck with Triple O 
fitters (www. 
0-outfitters.com 
208/464-2349). 


Idaho’s new Saca- 
jawea center (60 
State 28; 208/756- 
1188) tells the story 
of the expedition’s 
heroine. 
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8733) offers the 
West's best overview 
of the expedition. 


reenactments, float 
trips, hikes, and 
other fun. 








Guided canoe trips 
run $200-$325 a 
day for three to five 


named for Saca- 
gawea’s son, Pomp, 
holds one of the few 
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souri River Canoe 
Company (800/426- 
2926). For a full list, 
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of Land Management 
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were a marriageable hero out of Jane 
Austen.) Gameahwait sold the expe- 
dition needed horses, lent them a 
guide, whom the captains called Old 
‘Toby, and offered invaluable advice 
about proceeding west. 

So, let Sacagawea and her people 
be your guides through their part of 
the world. Start near Three Forks in 
Missouri Headwaters State Park, still 
remarkably unspoiled, then take 
Interstate 90 and State 41 south to 
the college town of Dillon, Montana, 
where you can admire the old- 
fashioned diorama of the Corps at 
the town’s visitor center. Drive south 
on Interstate 15 to the site of Camp 
Fortunate, now submerged beneath 
Clark Canyon Reservotr. 

Part of the fun of following Lewis 
and Clark is the chance to drive back- 
roads. Here’s a superlative one: Head 
east on State 324, south on Forest 
Road 3909, then drive up Lemhi Pass 
Road through deceptively gentle hills 
to 7.373-foot-high Lemhi Pass. (The 
dirt-and-gravel road 1s generally open 
June to October—check before you 
set out—and is suitable for passenger 
cars.) At the crest of the Continental 
Divide, you'll see one of the West’s 
most breathtaking views: to the west, 
ridge upon ridge of mountains; to the 
east, the full sweep of prairie Mon- 
tana. Then you follow steep, curvy 
Agency Creek Road down into Ida- 
ho’s Lemhi River Valley. 

Last year, Salmon, Idaho, opened 
the Sacajawea Interpretive, Cultural, 
and Education Center. Exhibits and 
an interpretive trail tell the story of 
the heroine and her tribe. “Sacagawea 
is mythical, almost,” says center direc- 
tor Gary Van Huffel. “But the Lemhi 
Shoshone feel her strength comes 
from her Shoshone upbringing.” 

From Salmon, take U.S. 93 north 
over Lost ‘Trail Pass, then drop down 
into Montana’s Bitterroot Valley. At 
‘Travelers’ Rest State Park, archaeolo- 
gists have discovered interesting if 
ignoble traces of the expedition: mer- 
cury deposits in the camp latrine, 
remnants of the Corps cure-all, Dr. 
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Benjamin Rush’s Thunderclappers. 

Now west again, up U.S. 12 to 
Lolo Pass. Here is another case 
where the gap between the Corps’ 
experience and ours widens into a 
chasm. Struggling over the Bitter- 
roots in September of 1805, Lewis 
and Clark endured fierce hunger and 
brutal weather: “T have been wet and as 
cold in every part as I ever was in my life,” 
wrote Clark. 

‘Today the drive is pure beauty. 
The highway climbs mountainsides 
veiled by mist, solemn with cedars, 
with silver streams—Lolo Creek, 
Lochsa River—shining below. An 
adolescent black bear tumbles across 
the road ahead, clowning, oblivious, 
before vanishing into forest. 

In a few hours, you reach Weippe 
Prairie. Perhaps it is a mistake to over- 
sell this site, one beloved by Lewis 
and Clark enthusiasts. There is not 
that much to do here. The town of 
Weippe has opened an interpretive 
center that features murals of the 
expedition; out on the prairie proper, 


you can see a large sign that explains ae ges ot aa : 

what took place here. xegidin (here and 
And yet Weippe Prairie is one of tglow left) was 

i Bit atty eat explored by Lewis, .. 

the most evocatively beautiful places pty me 


anywhere along the trail: a high ET aT 
rolling plain, seemingly suspended ah fa Aiea 
a ate 
between earth and cloud. Here, on the Corps 
September 20, a nearly starving Clark [JERRSNnIEREr eT 
staggered out of the mountains to Nez Perce. 
encounter members of the Nez Perce 
tribe. According to oral tradition, one 
was an elderly woman named 
Watkuweis, who advised her suspi- 
cious fellow tribe members not to kill 
the newcomers but to treat them well. 
In this way, Lewis and Clark’s trav- 
els through the harsh mountains are 
bookended on the west and east by 
striking examples of Native American 
generosity. In Lapwai, Idaho, tribe 
member Ethel Greene is in charge of 
the Nez Perce’s participation in the 
Lewis and Clark bicentennial. It has 
not been easy, Greene says, to share a 
story that holds such a strongly 
mixed message. After all, many of the 
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strangers who came after Lewis and 
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Clark were noticeably less benign. 
Lewis and Clark’s bicentennial, 
Greene says, “is not a celebration to 
us. It is an observance. Remember, if 
we had not allowed them to come in, 
if we had killed them, well, that 
would have changed everything.” 


To the sea 

Never underestimate the power of a 
good ending. If you consider Lewis 
and Clark’s journey our American 
epic, an Odyssey decked out in leather 
breeches, then their final sprint to the 
Pacific provides a suitably grand 
finale. 

“Took our leave ... and proceeded on 
down the great Columbia rer,” Clark 
wrote on October 18, 1805. Great it 
was, and is. Like the Missouri, the 
Columbia has been altered from the 
river that the Corps traveled. The 
vast waterfalls, like Celilo, have been 
drowned by dams, and the wild 
waters (“agitated gut Swelling, boilng & 
whorling in every direction,” Clark com- 
plained) calmed into pools amenable 
to windsurfing. But the sight of the 
still-powerful river flowing beneath 
stately basalt cliffs is a spectacle of 
almost classical grandeur. 

At Pillar Rock, near what is now 
Altoona, Washington, they glimpsed 
what they had come for. “Great joy in 
camp we are in View of the Ocan, this 
great Pacific Octean which we been So long 
anxious to see,” wrote Clark. Historians 
now dispute whether Clark could 
have seen the ocean from this site. 
But give the Corps their moment of 
joy. They would need it. 

For as they neared their goal, the 
elements fought to stop them. The 
weather was sodden; they could not 
find level ground to camp. Finally, 
they reached the Washington coast, 
lingered there a few days, then opted 
to make their winter camp on the 
other side of the river, in Oregon. 

These shores are now among the 
most visitor-friendly places to learn 
about Lewis and Clark. At Cape Dis- 
appointment State Park, in Ilwaco, 
Washington, the newly expanded 
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Lewis and Clark Interpretive Center 
lets you retrace the Corps’ route 
downriver, and it introduces you to 
the sophisticated Chinook tribe the 
party encountered. 

“Remember,” says interpretive spe- 
cialist Ryan Karlson, “the Chinook 
had been dealing with fur traders 
for some years. Lewis and Clark 
didn’t expect to find natives wearing 
top hats, speaking a little English. 
But they did” 

Across the river, Fort Clatsop 
National Memorial re-creates the fort 
that the Corps built for their winter 
stay in 1805-06. Here Dick Basch, a 
Clatsop who is working with the 
bicentennial planners, has a wry 
appreciation for the Corps’ dealings 
with his people. 

“They were clumsy traders,” Basch 
says. “These guys showed up with a 
few beads, a few fishhooks, their 
clothes rotting off them. We felt sorry 
for them. Look at their fort—how the 
roof slopes im to the courtyard so all 
the rain pours down on them. I am 
sure the Clatsop said, ‘What the hell 
are they thinking?” ” 

The Corps stayed at Fort Clatsop 
for 106 days, of which it rained every 
day but 12. Yet the inclement weather 
was in some ways a blessing. It 
forced Lewis and Clark to stay 
inside, to work on their journals, to 
tally the miles they had traveled, the 
number of new species discovered— 
178 plants and 122 animals, by pres- 
ent count—and to gauge the 
magnitude of their achievement. 

After you inspect Fort Clatsop, 
you'll want to go down and gaze at 
the Corps’ final goal. “The Great West- 
ern Oaan,” Clark called it, adding, “7 
cant Say Pasific as Since I have Seen tt, it 
has been the reverse.” 

But then the sea’s mighty pound- 
ing— “repeeted roling thunder,” said 
Clark—sull provides a suitable drum- 
roll for what was achieved. The 
waves shake this Oregon beach as if 
recognizing, 200 years later, that here 
a new American nation, spanning an 
entire continent, was born. »138 
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Hit the trail 


Our listings follow the Lewis and 
Clark trail from east to west. Visit 
www.sunset.com/trail for more lodg- 
ing, camping, and dining options. 


Missouri River 
MALTA, MT 


Upper Missouri River Breaks 
National Monument. Campsites 
include Kipp Recreation Area 
(34 developed sites with water 
and rest rooms $6; Apr—Nov). 
www.mt.blm.gov/Ido/rec.html or 


(406) 538-7461. 


VIRGELLE, MT 


Virgelle Merc. Rooms in a historic 
store; headquarters for the Missouri 
River Canoe Co. 6 cabins from $40 
per person, 4 rooms from $95. 7485 
Virgelle Ferry Rd. N.; www.paddle 
montana.com or (800) 426-2926. 


FORT BENTON, MT 


Grand Union Hotel. This 1882 inn 
may be the best place to stay along 
the trail. The Union Grille ($$$; din- 
ner only Wed-Sun) offers sophisti- 
cated food. 26 rooms from $79. 1 
Grand Union Square; www.grand 
unionhotel.com or (406) 622-1882. 


THREE FORKS, MT 


Sacajawea Hotel. This former rail- 
road inn is charming; good restau- 
rant too ($$$). 31 rooms from $89. 
5 N. Main St.; www.sacajawea 
hotel.com or (888) 722-2529. 


The mountains 
DILLON, MT 


Horse Prairie Ranch. Cattle ranch 
with guest accommodations, smack 
on trail. From $1,270 per person for 
four nights; open Jun—Sep; www. 
ranchlife.com or (888) 726-2454. 


LOLO HOT SPRINGS, MT 


Lolo Hot Springs RV Park and Camp- 
ground. 40 tent sites (May—Oct) 
from $15, 70 RV sites (May—Oct) 
from $24, 4 cabins (year-round) from 
$75. 38500 W. U.S. 12; www.lolo 
hotsprings.com or (877) 541-5117. 


SALMON, ID 


Greyhouse Inn Bed and Breakfast. 
7 rooms from $65. 1115 U.S. 93 S.; 
www.greyhouseinn.com or (800) 
348-8097. 
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Dacajawea Hotel, 
ee 


WEIPPE, ID 


Retreat at Someday Ranch. Bed- 
and-breakfast run by Lewis and 
Clark buffs. 3 tepees from $35, 
1 cabin from $60; Apr—Nov. 2021 
Musselshell Rd.; (208) 435-4362. 


To the sea 
NEAR GOLDENDALE, WA 


Maryhill State Park. 20 tent sites 
from $16, 50 RV sites from $22. Off 
U.S. 97 and State 14; www.parks. 
wa.gov or (509) 773-5007. 


HOOD RIVER, OR 


Columbia Gorge Hotel. Cliffside 
1920s inn. 40 rooms from $179. 
4000 Westcliff Dr.; www.columbia 
gorgehotel.com or (800) 345-1921. 


Hood River Hotel. Restored 1913 
hotel. 41 rooms and suites from 
$69. 102 Oak St.; www.hoodriver 
hotel.com or (800) 386-1859. 


Memaloose State Park. 66 tent sites 
from $12, 44 RV sites from $16; 
Mar-Oct. Along I-84, 11 miles west 
of The Dalles; www.oregonstate 
parks.org or (800) 551-6949. 


NORTH BONNEVILLE, WA 


Beacon Rock State Park. 29 camp- 
sites at trail landmark. From $16. 
Milepost 35 on State 14; www.parks. 
wa.gov or (509) 427-8265. 


WHITE SALMON, WA 


Inn of the White Salmon. A pretty 
16-room inn. From $106. 172 W. 
Jewett Blvd.; www.innofthewhite 
salmon.com or (800) 972-5226. 





STEVENSON, WA 


Dolce Skamania Lodge. This 1993 
lodge has an 18-hole golf course 
and trails through 175 wooded 
acres. 254 rooms from $129. 

1131 S.W. Skamania Lodge Way; 
www.skamanialodge.dolce.com or 


(800) 221-7117. 


PORTLAND 


The Governor Hotel. The glorious 
Lewis and Clark mural in the lobby 
makes this historic downtown hotel 
a good choice for trail travelers. 
100 rooms from $185. 611 S.W. 
10th Ave.; www.govhotel.com or 
(503) 224-3400. 


SEAVIEW, WA 


The Shelburne Inn. This hotel has 
13 rooms and 2 suites as well as 
the Shoalwater Restaurant ($$$), 
which offers cozy lunches and 
microbrews. From $119. 4415 
Pacific Way; www.theshelburneinn. 
com or (800) 466-1896. 


ASTORIA, OR 


Hotel Elliott. Plush, newly renovated 
1924 hotel in Astoria’s historic 
downtown; most upper-floor rooms 
have river views. 32 rooms from 
$105. 357 12th St.; www.hotel 
elliott.com or (877) 378-1924. 


WARRENTON, OR 


Fort Stevens State Park. On the 
coast near Fort Clatsop and Astoria. 
19 tent sites from $13, 477 RV sites 
from $17, 15 yurts from $29. 

100 Peter Iredale Rd.; www.oregon 
stateparks.org or (800) 551-6949. 
—P.F. AND ABIGAIL PETERSON 


Best 
reading 


Adventuring along the 
Lewis and Clark Trail 
(Sierra Club Books, 20! 
$17), Elizabeth Gross 
man. This guide direc 
you to the trail’s best 
outdoor experiences. 


The Lewis and Clark 
Journals: An Americas 
Epic of Discovery (Un 
versity of Nebraska Pi 
2003; $30), edited by: 
Gary Moulton. Requiri 
reading; single-volum 
abridgement of Moul-| 
ton’s 13-volume editic 
of the journals. 


On the River with Lew 
and Clark (Texas A&h 
University Press, spririj 
2004; $18), Verne Hu 
A river lover’s guide t| 
the expedition. 































Traveling the Lewis ai 
Clark Trail (The Glob} 
Pequot Press, 2003; 
$16), Julie Fanselow../ 
This guide by Sunset! 
tributor Fanselow mii 
history with compreh 
sive travel advice. 


Undaunted Courage: 
Meriwether Lewis, 
Thomas Jefferson, ai) 
the Opening of the 
American West (Sime 
& Schuster, 1997; $1 
Stephen E. Ambrose: 
The late historian’s | 
started the bicentenr 
boom. * 





FOUR EASY WAYS 
TO REQUEST 
FREE INFORMATION: 


Call 800/967-3189 


)2. Mail the response card 
on page 59 


| Pe geh ae 8 ILS Wer Yi} 


POA oR Koel 


www.SunsetGetaways.com 


)UNSET GETAWAYS is 


Jjan interactive, searchable, 





hpnline travel resource 
eaturing information from _ 
eld advertising partners 


»n accommodations, 





Jestinations, travel activities, 





SPECIAL ADVERTISING SECTION 


aU A 


TRAVEL DESTINATIONS SPECIAL OFFERS SCHOOLS & CAMPS 
*| GARDEN & OUTDOOR PRODUCTS SHOPPING - CLASSIFIED ADS 





Readers: Win a rose 


featured in Sunset! 


The first 175 respondents who request 
information from our advertisers featured 
in THE DIRECTORY will receive a FREE 
David Austin bare-root rose. David Austin 
Roses is a breeder of stunning and fragrant 
English Roses, which were eee ne 
January 2004 issue of Sunset. 
SCM atcmesie Mattei cee kels page he 
oan) Mola Patina R ear eater 
you want to receive FREE information from. 
Drop the postage-paid card in the mail. . 
The variety of rose awarded will be ‘Spirit 
of Freedom’. See the back of the entry ele 


on page 59 for complete Ee cel oe 





_ New Melones Lake Marina, Lake McClure 






































March specials: 


CRUISE CALIFORNIA’‘S LAKES 

IN STYLE Experience the scenic beauty 
of California’s lakes from the comfort of a 
luxury houseboat. Enjoy swimming, fishing, 
and soaking in the spa. It’s easy to rent at 
these four locations: Shasta Lake Resorts, 


Marinas, and Herman & Helen’s Marina on 
the California Delta. Each lake provides 
miles of coastline and waterways for you to 
explore. For more information on houseboat 
vacations visit >» >> ~~» or call 


MIL Tel Sy YA 


CALIFORNIA COOL ©ronse County 
California, delivers unforgettable thrills with 
its 42 miles of gorgeous beaches and world- 
famous entertainment, including Disneyland | 
Resort and Knott’s Southern California 
Resort. Be sure to also check out the broad 

variety of restaurants, shopping, arts, 

and cultural experiences. To start planning | 

your Orange County rele ASA 
visitorangecounty.net or Pel pal co ah oe 

ext. 9147. see pa jg 
A TRULY GRAND CANYON Nevada's 
er ROM RU egy 
for fun and adventure with ea iulars from 
amazing hikes and esac DRE 
river rafting and air tours. The key to c errs 
visit is to be prepared. ee ue Tale) 
Grand Canyon is tt cet ae nies yea 
and dress warmly—springtime ca Coleen 


subscribers a 20 
Canyon air tours 
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( or Pra Ph ee Se 





Running on empty? Stay a minimum of two nights in Costa Mesa and you can 
“Drive And Dine On Us”. A $30 restaurant certificate every night of your stay, as well as a 
as certificate, will propel you nicely from South Coast Plaza, The Ultimate Shopping Resort, 
to our world-renowned Theatre District and, finally, to award-winning dining establishments. 
It’s a trip that will get you revving on all cylinders. For reservations or information 
call 1.800.399.5499 or visit us at www.costamesa-ca.com. Subject to availability. 
AYRES COUNTRY INN & SUITES 714.549.0300 


COSTA MESA MARRIOTT SUITES 714.957.1100 


SS | 
= oe HILTON COSTA MESA 714.540.7000 

a 5 HOLIDAY INN COSTA MESA 714.557.3000 
Costa Mesa RESIDENCE INN BY MARRIOTT 714.241.8800 


THE WESTIN SOUTH COAST PLAZA 714.540.2500 
WYNDHAM HOTEL 714.751.5100 


The Best Of Southern California 










data 


y 
| 


ARIZONA'S First TERRITORIAL CAPITAL|) 


The Prescott Area invites you to 
.¢olaulaelcem salem vk icColg meer lunnueleve! 
character of the west in the place whe: 


al aay oe CA | 


JUST 90 MINUTES FROM SKY Harpor AIRP¢@ 
CALL 1-800-266-7534 © www.visit-prescott’ 


ARIZONA 


GRAND CANYON STATE 





Plana 








777 Convention Way 
Anaheim, CA 92802-3487 
714-750-4321 











ik aml 

getaway to the Hilton Anaheim) 

during Summer Vacation. |) 

$79 From May 2 through September 5, 2004 ili 

Per nignt across from Disneyland® park and Disn iam 

new California Adventure” park. We tf 

a complete Disneyland® Resort information and *} 

desk. Starbucks™ Coffee Lounge, now open. Fi} 
room reservations call 1-800-850-9127. 

Ask for the “Summer Sunset Getaway” rate. | 
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Suunrsef sumMER VACATION DESTINATIONS 


) CALIFORNIA CENTRAL COAST MAMMOTH LAKES AREA LAKE TAHOE/RENO AREA 
r 


ning wir 
id Clone Missions, Also a 
r business meetings, 

mind, re-group in Pismo Beach! 


lar scenery 0 lie ars # | | Jesere 
rround climate L Fo? CHIEFS NIE . 
rch Buterlly Grove : adn mnutage! 
shoppi ng - Prime Factory Outlet or 
ties a sous from 10 to 250 


iles and miles of 
crowded beaches 
st waiting for 

Tem oreo lei 


1.800.443.7778 


www.ClassicCalifornia.com teas 
88-GoMammoth VisitMammoth.com 


| SOUTHERN CALIFORNIA SOUTHERN CALIFORNIA 


Minutes from 
everywhere. 5 
Close to perfect. 41 r ackage 
One night accommodations 


ILAN - 3 miles — - | Ae Two lift tickets + 2-for- brunch buffet 


When you stay in i. ¥ : Ws (eal yee Pep 
Irvine, you're surrounded 28 ae 


by Orange County’s 








SUPERSTAR ENTERTAINMENT 


world-class shopping 

and dining. Miles of [SSO ye ee ° 
uncongested road courses. j a JACKSON BROWNE...” DANA CARVEY 
And brand-name hotels with ‘ eS ‘ , Solo Acoustic i Vie eI) 


room rates starting at $65. ay ra Re hs Ba ge 3g aa February 27-28 . 


IRVINE 
CALIFORNIA 


www.destinationirvine.com/sun 


ie Og BT se 


Choose from 13 outstanding major Ae, i plete teste TAH @) 3 
hotel properties. When making 
reservations, please ask for Irvine 


Rates. Rates subject to change Z aa, Be 7 prota *Plus tax, per night. Sun-Thi 
A ; 


www. visitoran 77 I f =e Subject to availability. Excludes grolip 


a : eas emia cu 
RDEAUX - 1 mile j Oe Expires 3/27/0. Roce ere 


, jomadvertise call 1-877-748-0737 MARCH 2004 SUNSET 141 
































PALM DESERT SAN DIEGO YOSEMITE AREA 7 

















...$ just the beginning of your memorable stay in 





Explore, book and 


PALM DESERT save on your trip st (| i _ TENAYA LODGE 93 
seduce ey 800-322-2476 (iuayaittie fees = 


Palm Desert. Enjoy tennis, swimming, hiking and i : — F soring ey @ 
biking, as well. Plus theater, museums, outstanding Wi Sidi 
iii outs 28: restaurants and heb 
jwise |S\semee world-class shopping ACen mth GUS 
<= on fabulous F! Paseo Seek and hide. ‘, at Yosemite. You can still drive through the Park a 
Aaa aH A TPNH NMI RCHHTH mT GS 
Want to know more? Call (800) 873-2428 PME CCMA TIER TENET RSET ACT 
or visit us at palm-desert.org/ss your family will always remember! | 
for your free Vacation Planner 
es coe 5 
| 








VENTURA COAST 





GET A ae UL ROSTER. WATH CALI FO RN IX COASTS 
Yotf-season values’) that shine: RISING STAR 
a CALL) oR Log ON. 






HORA 00 CQUET CLUB > 


Stay and play at Ventura’s restored treasure, the historic Pierpont Inn. 
Ocean views, fine dining, cozy lodging & history tours too! 

For special getaway packages visit - www.pierpontinn.com/sunset 

bP al The ad = vine 

“| Clockfower 800.727.1027 
Inn - a2. 


FREE Wine & Cheese reception - FREE Deluxe Breakfast - Restaurant/ 
Room Service - Spa/Jacuzzi - 3 Star|AAA Rated - High Speed Internet Access TNQaNeOr an 





VENTURA VISITORS & CONVENTION BUREA 


in All Rooms. Sige 
www.clocktowerinn.com WWW.VENTURA-USA.COM/SUNSET 800-333-298 
142 SUNSET MARCH 2004 Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Broc! S.. 


a ec al Ra a a 


Sumnsef summer VACATION DESTINATIONS 















BRITISH COLUMBIA MONTANA OREGON 





Rediscover the 
America you love... 


Corvallis Oregon. 















Cattle drives, American Indian culture, rodeos 
and more of the American West-including 
Glacier National Park. 





cations offers a variety of 








four packages to experience picturesque 












and popular destinations such as: 


osmopolitan Seattle or Vancouver, 
















uaint English Victoria, the peaceful San For a FREE full-color Travel Guide: 
Box 177, Dept. 1402-10-F, Missoula, MT 59806 USA 
Call 406-837-6211, fax 406-837-6231, or go to 


glacier.visitmt.com/sun4.htm 


Uan Islands, the hub of Portland, 
egon, and the beauly of the Canadian 
aa 


Call 1-800-334-8118 for an exciting vacation 
planner, or visit www.sun.visitcorvallis.com 


Rockies, and Vancouver Island. 













Call for a brochure. 
CLIPPER 







Mos.aas.so00 Vacations CORVALLI 
| 


COLORADO MONTANA WYOMING i | 
| 











THE Royal TREATMENT ( ae CS ony = ) NATURE AND | 
‘ - 4 HISTORY LESSONS Hi 
Start your own CLEVERLY DISGUISED AS FUN. | 

Corps of Discovery. i | 


In Montana’s Custer Country, you'll find Wid \Wlisusone 
numerous stops along the trail of Lewis & . 
Clark—including Pompeys Pillar National 
Monument, where William Clark carved his and more, we're 
signature in sandstone. The signature 
remains preserved today, and is the last 
remaining physical evidence on the Lewis 
& Clark trail. It's also the site of Clark Day or write for FREE 
on July 26, 2006, one of only 15 national navcliutarariinel 
“Signature Events” during the Lewis & Clark 
Bicentennial Commemoration. Call or go 
online to get a FREE Vacation Guide. 


1-800-346-1876 ext. 0405 
778-3365 © custer.visitmt.com 


history, outdoor fun 





worlds away from 
the ordinary. Call 
ravel by train and experience the 
Dectacular scenery of the Royal 
Orge. Try our Gourmet LunchTrain 
‘book a romantic evening on our 


orld Class Dinner Train. 













800-393-2639 
836 Sheridan Ave., Dept. SM | 
Cody, WY 82414 e fe i 


Fax: 406- 
SEES 





Open Year-round 
Call for schedule 


Oa Ce 


) 303-569-2403 or 888-724-5748 
_ Www.royalgorgeroute.com 
Cafion City, Colorado 


www.yellowstonecountry.org 


BUFFALO BILL HIsTORICAL 
CENTER, Copy, WY 
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NEW MEXICO NEW MEXICO 


| Taos (tous), n., 
| historic art colony in 
Northern New Mexico 
2 Indian pueblo 3 year- | 
round alpine resort 
4 world-class recreational 


mecca -Syn. INNER PEACE, 


OUTDOOR EXCITEMENT 


™ AOS 


One destination. 
Infinite possibilities. 








} ges era TO TAOS 
i " RioGrandeAir.com 


HOUSEBOATS NEW MEXICO 










Explore our playgrounds 
with the ultimate houseboat. 
vacation on four /{ 
of the west’s most 
spectacular waterways. 


Houseboat Vacations“ 
1-800-752-9669 







yee 


greater 


Srv 8! Ie 








SNOILVIVA LVOSISNOH AAOOUD 





seesantafe.org 


Camel CMM ise Tm imal Ta a rcelat Te 


1-800-548-8272 


eM ieee, 


for information or a free brochure 
www.sevencrown.com/sunset 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service In the Shasta-Trinity National Forest. 






CROWN 
RESORTS 


CBTEY a | ei TSUTSUMI 
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ICHANTED ACCOMMODATION 
ees |= eat OF purist shes 


New Mexico 


} 


' ED & BREAKFAST it 


wr re ETE www.nmbba.org 


Scottsdale's best for less. Newly 
remodeled suites feature the Gainey 
Suite Dreams Bed, richly appointed 
living space with fully equipped 
kitchens, dining areas, work desks 
and high-speed Internet access 

Free USA Today, continental break- 
fast, evening hors d'oeuvres. Resort 
courtyard with pool, whirlpool and 
exercise room. Next door, explore 
boutiques and restaurants, or pamper 
yourself at The Health Club & Spa 
at Gainey Village. Nearby, tee it up 
at some of the best golf courses the 
Valley has to offer. It's all waiting 
for you at Gainey Suites Hotel 


a 
GAINEY SUITES 
HOTEL 


0 E. Gainey Suites Dr. ¢ Scottsdale, AZ 85258 
800-970-4666 * 480-922-6969 
A) 480-922-1689 * www.gaineysuiteshotel.com 


Lame lot studio suite, excluding taxes, now through 4/4/04. Limited availability 
Hes holiday weekends. Not applicable to groups or existing reservations. 


| 


vertise call 1-877-748-0737 


SADDLE Up For 
Mi STERN Batre’ 


: and < a challeng- 
olf Magazine! Ss 


or ee cae starlit campfire 

ts, -& skeet, nature programs, 

ae) eer > tours and fine dining — all just 
a short tide northwest of poreeni Tor 


- AHstoric Guest Ranch and Golf Club 


www.SunC.com 


1551 S. Vulture Mine Road, Wickenburg, AZ 85390 


RATES FROM 
$ 59 GREAT VALUE RATES 


RAMADA 


\ very good place to be 


RAMADACALIFORNIA.COM 
or 
1.800.2 RAMADA 


Ask for our Great Value Rates (promo cc »de LPGV). 


Rooms at the LPGV rate are limited and subject to availability at the participating 
properties noted. Standard rooms only are available at LPGV rate. Blackout dates 
and other restrictions apply. Advance reservations required. Canno 
with any other offer, promotion or special rate. ©2003 Ramada Fran 

Inc. All nghts reserved, All hotels are independently owned and 


ANG af ae 


Wa Oa riya) 
va ae oe | Paes 


FOR A FREE VISITORS GUIDE CALL 
The Catalina Island Chamber of Commerce 


cee oe ey) 


www.CatalinaChamber.com  ' 


Wwawew.gocalaverasigom 


Call for a FREE 
Visitors Guide 


Truckee’s alluring charm 
is the perfect balance of 
outdoor adventure and 


history. 
RUSE 


1-800-655-0608 
_ www. stayinlaketahoe. com 


Vacation Rentals 
= Homes, Condos, Chalets 





=e, 
Affordable Quality Rentals | 
| Call for $50 off your rental 


Some restrictions apply 


Te Preview pecans Homes ae it 


] MCKINNEY 
| Assoc 


Winter & Summer Rentals 
Luxury to Economy 
Northstar ¢ Tahoe Donner ¢ Truckee 
www.skiwestvacations.com (800) 339-5535 
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a k7) he County Passport and Travel Guide™ 
Offering 200 discounts—that's a $500 value! 


EARS an @ AS ees 
5) 
Located on Highway | on 
California’s Central Coast. 
Reservations are required. 


Call (800)44.4-44.45 


or reserve online at www. hearstcastle.com 


MENDOCINO COUNTY 





FREE Visitor Information 
goMendo.c com or toll- free 1- 866- goMendo 
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MENDOCINO COAST 


“A gloriously unspoiled 


part of California.” 
—New York Times 


332 North Main Street, Fort Bragg, CA 95437 
1-800-726-2780 


www.fortbragg.com 





| 
¥4 SEAFOAM LODGE 
M Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
www.seafoamlodge.com 


(800) 606-1827 
ME NDOCINO, CA 95460 





(707) 937-1827 


PB. O. Box 68, 











MONTEREY PENINSULA 





| CARMEL'S FINEST 
— Jobos = 
Jadye 





An intimate setting in downtown Carmel, Lobos 


|Lodge is only four blocks from the beach. Your | 
home-like room with fireplace and patio or balcony | 


welcomes you as we serve you a complimentary 
| aia 
|continental breakfast in your room. Visit 


www.loboslodge.com for more information. | 


P. O. Box LI 
|Carmel, CA 93921 


831-624-3874 





Use Postpaid Reader Service Card or call 





fax 831-624-0135 | 


1-800-634-1414). 


www.sanLuisObispoCounty.Con 















MONTEREY PENINSULA 


PAE 
79 omnia 
$ plus tax 
Package includes a deluxe room for t 
PMC Ae Coe 
A Ciena 
Pee 


CeahY Cee 


a ad 
VET RIB ELI) Based DEEL is Mee yA acy ee 


GRAY WHALES/DOLPH 
All trips led by Marine Biology 


3 hours trips Dec. thru Apri 9, 
(also: Humpback & Blue Whales/Dolphins Ma" 


831-375-4658 


www.gowhales.com 







Deore on Meat Tickets, 
17 Mile Drive Pass, 

Local Dining & oe 

C ‘Ng 


\ DA . 
yo Ly Ib 















i A rt 
‘ Pale ae 7 | WALK TO a 
un-Thurs * Subject to Change Ma 
Expires 5/30/04 Fireplaces & Spa Avai 


Continental Brealfaalt 


Special Inns at (800) 525-331)9 
Affordable Rates PACIFIC GROVE, | | 


www.montereyinns.€¢¢ 





1-800-967-3189 for Free Broch 


; P 


PST Vy > Mn VAs] 1 <en ne) 0 















NAPA COUNTY NORTHERN CALIFORNIA 





YOSEMITE/MARIPOSA COUNTY 


Napa Valley Wine Train RT, 


GOURMET a Orrin 


DINING | www.lakecounty.com @¢ 1-800-525-3743 
EXCURSIONS (oF) se a se Ta UTA CI 
YEAR-ROUND ad 


| DINNER | Peet nerCancerts 


yWw.winetrain:com = 
eeomeeaenes | 900 427-4124 ey ae eae 
275 McKinstry Street, Napa, CA 94559 
mG a a awe Wa 












Valitepa Cra Hot Gori 
iccommodations ° four outdoor mineral pools , A rim Pie 
© mud baths ¢ mineral baths * massages i pte For | 
06 Washington Street, Calistoga, CA 94515 fi Br! 5 
707-942-6269 , 


; pry , ‘ ae ae 
www.calistogaspa.com yy ap ih , ae 


I-866-HALFDOME 


www. homens te.com 


Mariposa eT 
Visitor PP reau 


Photo credit: Dan Warsinger 

















_ NORTHERN CALIFORNIA 


‘Come Explore Turtle CEN 


1n the banks of the Sacramento River 
in Redding, California 
pe 3 


LAs 


~ 800.346.3482 ape 


ay taencing SAN FRANCISCO/BAY AREA | 


Viuseum ¢ River Pesan ° aera Camp 
Turtle Bay Café © Activities for All Ages 


=] TURTLE BAY 


A ; J 
mazing! 


See Hollywood Celebrities, U.S. Presidents, 
Scientists, World Leaders and of course 
our Chamber of Horrors. Come experi- 
ence what has delighted more than 

10 million visitors over nearly 40 years. 


oh 


















| 530-243-8850 ¢ www.turtlebay.org 















: — “4 Sablerabiiaaae The only “Exclusive Ladies and Mothers Fitness Vacations” atthe beach ac monet 900-439-4305 baie) | 
me in La Jolla, California, Limited enrollment. Separate children’s camps too! e-mail: Sales @ waxmuseum.com Hi 
ioiadiion WWW.CAMPLAJOLLA.COM - 1-800-825-TRIM MMe er Hi 
5 e FREE 2-YEAR FOLLOW-UP » NUTRITION © FITNESS* FUN! Hi] 
i 


SAN FRANCISCO/BAY AREA 








Nis just the lobby. 


The lavish Paramount Theater! 
Est, 1962 


| 
8 Take more thau just a B 


———— 
WARE vacation this year... 
i. www.greenhornranch.com 


There are a hundred surprisin 
things to see and do in Oak 
Call (510) 839-9000 for ou 
60-page Destination Guide, or 





rience western hospitality at its best in the 


| Sierra Nevada mountains. check us on the web: 


| oaklandcvb.com 


OMe your horsemanship, riding skills and rodeo| 
Wits are our focus. Activities for the whole family! 
" home a saddlebag full of memories to last a lifetime! 


(1-800-334-6939), 
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Enjoy sun, surf and golf on 


the Monterey Bay. Large 


selection of properties. 


Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 





COLORADO 


CRow CANYON 
ARCHAEOLOGICAL CENTER 


Near Mesa Verde in Cortez, Colorado 


SGM ae OM uscullaurecaua 


Archaeology, Cultural & Travel programs 
in the Southwest & Beyond 


For a free catalog or 

more information call 

) 1-800-422-8975, ext. 146 
yy MUST MONA lense 
www.crowcanyon.org 


Colorado’ Ss Premies 
Guest Ranch 
Durango, Colorado 


© Adventure * Western Hospitality 
= Horseback Riding * Fly Fishing 


1-877-711-3335 


www.coloradotrails.net 
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IDAHO 


If life had come with a 
user's Manual this would 


have been on page one. 





Idaho. 
Nowhere near Ordina as 


Oe 


WY 


Enjoy all-oceanfront accommodations, 

27 holes of championship golf and 
exquisite cuisine with our exclusive Hot Deals. 
PrinceResortsHawaii.com/HotDeals 
1-866-PRINCE-6 cos cone: PJ 


Prince 


RESORTS HAWAII 


ince Ho te eee it 


ner_1-800-262-14007 ine 





North Shore Kau 7 


| 
CONDO/CAR PKG FROM $129/DAY 
*PLUS TAX & FEES, SUBJECT TO AVAILABILITY 


YS 
JIIVO 





ISLAND OF HAWAII 


In HOna, OHANR 
means fun! 





| SimpleSaver fates | | 


“Th 


Subject to availability 
Restrictions ene 


The oceanfront 
OHANA Keauhou 
Beach Resort on 
Hawaii's Big Island 
welcomes guests with | 
a splash. Each room enjoys a prize 

at check-in, including free dinners, 
T-shirts and more! OHANA HOTELS. i 
Clean and simple...and more fun 

than ever before! q 





Call any 

travel agent or 
1-800-462-6262. 
ohanahotels.com 


OHANA 


HOTELS-RESORTS 





Shere the Fun is Fundamental iy 


Part of the Outrigger Family of Island Hotels 





ISLAND OF KAUAI 
















oceanfrontrealty.com 
1-800-222-5541 







RM 






Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochi)#)j,. 
























' 
| 


ieeapiione = * a 


a 
meer ‘ 
i" gate x 3 


www. ATSC 1 











@ Mana Kai Maui Resort 
| LT 1-bedroom 
BEACHFRONT CONDOS 
1-800-367-5242 


www.crhmaui.com/sunset 
Condominium Rentals Hawaii 





MAUI 819908 


ondoMatic per day 





ee VILLAGE, MAUI 


i 7 Oceanfront, low-rise, 
wun 1, 2 &3 bedroom condo’s. Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi. 


(800) 824-3065 






I ihe comforts of paradise, a ete 
yie-bedroom condominium and a Budget 
Intal car included in our daily rate. 
ivo-bedroom units from $259.00 daily, 
luding a mid-size car. 





www.kahanavillage.com 





WGLON 
NEW MER ny capt t Ss 

t your spirit and 
ran the ; great outdoors with ean 
class fishing on the San Juan River, — 
outdoor summer theater, golfing ee 


neck our website or call us for free 
ights and special package offers. 
800-669-6252 or www.Napili.com 


sxe Na ili Poir it 
p RESORI 
ke Season rates slightly higher. Some restrictions may apply 





ree MARINA. 


LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
WEST MAUI CONDOS | Central California (70 miles north of Sacramento) eget ae 
Sunsets, Beaches, Golf and Bele Hosea ay compcutve Rates “ere a 
ND ie ENC 


; San (800) 637-1767 (503) 589-3152 “As 
panoramic OCeanviews. "GoBidwellicem 


Pereteteml iis tA REAL ESTATE INFO? JUST ASK! 









ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY 
eerfully will send complete 





formation, including rates, 





servations, and accommo- 


dations, upon request. 
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ALONG THE LEwWiS & CLARK TRAIL, THE WHITE CLIFFS OF THE MISSOURI RIVER 
CALL 1-800-VISITMT (847-4868), Ext. 428 FOR A FREE 
TRAVEL PLANNER. WWW.VISITMT.COM 


Poa Ca mC iasr Ch ce 


Center, museums, § Vv 
more. We’re looking forward to 
seeing you. 


Call or log on to our website to 
get your FREE copy. 


SUNSET MARCH 2004 Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochu'| 





ern ion pee 


eee: 


CANYON 


GUEST RAN 


TRUE WILDERNESS. 


~TRUE-GE T AWAY — 


877-518-2407 
.CanyonCreekGuestRanch. 





Moving? 
Avoid interrupted Service|) 
Notify us eight weeks befor) 
moving. Send your Sunsé| 
address label, new addres} 
and moving date to P. O. Bos 
62406, Tampa, FL 33664) 
4068, Attn: Change ¢ 


Address. 










Mert 














2003 


ana Rockies Rail Tours gs S| iRy 


1(800) 519-7245 


WWW.montanarailtours.com 







ami 


x spectacula,p ee Book a m 
a ; ne i 
3 DIT Peg LL) es is 


a ere 











ban emet Titel tel Se: ETN 






é aan 

ae 

Rogue, Lodore, Salmon 
310 5 Day Trips For 


Family & Friends 


"Aunerican Advent, Fes 













| Reach Avid 
| Travelers 
Promote your destination, 


lodging, or travel activity 
in Sunset’s Travel Directory, 








ee ea — 


5 or 6 nights Near 10> Fron the elegant 
riverboat Canadian Empress, cruising the 
calm inland waters of the historic St. Lawrence 
& Ottawa Rivers. Experience the 1000 Islands... 
the remarkable International Seaway locks... 
castles, museums, resorts, historic villages 
& world-class capital cities. 


~*~ 










| 
Call Sunset today. / 


/ 


ee 748-0737 | 


THE MAGAZINE OF WESTERN LIVING MAGAZINE OF WESTERN LIVING §/ / 
i 







































Along the Lewis & Clark Route, 
Oregon Trail and Columbia River Gorge 
7, 8 & 11-Night Cruises from Portland, Oregon on the 






Kingston, Ottawa, Quebec City Departures 
Information or FREE brochures: 1-800-267-7868 
www.stlawrencecruiselines.com e Faithfully recreated 19th —_e Live, Nightly Show 
Century Sternwheelers Entertainmer yancing 
@ Spacious tah All inclu! i 
Outside Suites s* saa % @ New, E> Jusive Itineraries | 
| 









/ 
/ 


apy 


bo 


r 










< 





& Staterooms & Shore excursions - 


-most with All Included 
private e ; up 
Fo rested Islands j verandahs SOirne™ SA AVI £00 
: 
Hidden c coves @ Fine Dining Crutsess t cSt 119 


# Vivid Sunsets : 
Plen ti iful Wildlife 


Call NOW for J 
Spectacular FREE Ti 


AMERICAN WEST § s rTEAMBC iT CO. 
2101 4TH AVE., SUITE 11598 SEATT WA 98121 
WWwW.COLUMBIAR IVERCRUISE.COM 


7 “www.stsj.com ; 
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WASHINGTON 


Washington State 


RELIVE HISTORY 


VISIT WASHINGTON STATE PARKS 
ALONG THE 
Lewis AND CLARK TRAIL 
FROM THE 
COLUMBIA RIVER To THE PACIFIC. 


Interpretive centers, historic 
locations and spectacular Columbia 
Gorge scenery. 


Overnight stays at Washington state 
park campsites, yurts, cabins or 
vacation houses. 


Information and free brochures: 


(360) 902-8844 


www.parks.wa.gov/lewisandclark 





WASHINGTON 


. . -primeval shorelines, 
sun-dried valleys, rain 
forest trails, cultural 
afestivals and alpine 
meadows! 
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ar a) 


WASHINGTON 
\GHAM,WA 1-877-733-1100 


v.fairhavenvillageinn.com 


: goede: mae crn 


- 


Me AU aCe aaa eae 
ela te UCL Maa aCe 





WYOMING 


Some ee 
Treasures won’t fit 
ina PURE aU ie : 


Visit Grand Teton National Park. 
Rising thousands of feet from the 
valley floor, the Tetons are a sight not 
to miss. And the best place to see 
them is relaxing at Jenny Lake Lodge. 


For reservations, please call us at 


800-628-9988 or visit gtle.com/ss. 


Jenny Lake Lodge 


Preserve * Protect * Inspire 


4- Li 98 
for ans 








et ee ee ee 





SEPCIALTY SCHOOLS i 


ee eee eee | 
os 





iiacany on School 


Hope for the future... 
Healing wounds from the pas. 


¢ Boys and Girls 12-17 
¢ Strong Therapeutic Environment | 
¢ Life Skills Development | 
¢ Accredited Academics 

¢ Substance Abuse Treatment 
¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


Aspen Achievement aeaala 


Discover the Fire Within 


Aspen Achievement Academy is a licensed treatment 
program that integrates intensive therapy ani 
experiential education in a healing wildernes@ 
environment. 





Aspen has a fifteen-year track record of effectively treating 
teenagers who exhibit such self-defeating characteristics ass 


* Substance abuse 

* Oppositional defiance 

+ ADD/ADHD 

+ Academic underachievement 


+ Family conflict 

+ Low self-esteem 

+ Lack of respect to authony 
+ Negative peer relationshi® 


Admissions: 800-283-8334 
www.aspenacademy.com 





Cro k Progra 





“Not Just Programs, But A Solutions! 


¢ Residential ¢ Highly Structured ¢ Therapeu\, 
¢ Separate Boy and Girl Programs 
¢ High Values @ Substance Abuse ¢ Year Rour) 
¢ Non-Denominational 
¢ Youth and Parent Seminars 
¢ Accredited Jr and High School Programs} 
¢ Full Psychological Testing Available 
¢ Community Service and Activities ¢ Loany j FOR 











#¢ Warranty Programs ¢@ 


Call 1-800-818-6228 





Time tested principles become cuiting edge therapy 

* Substance Abuse Treatment ¢ Beautiful Remote Lote 
¢ Small Animal Care ¢ Accredited Academic Prograi\ 

* Strong Therapeutic Environment (ADD/ADHD) § \\'/ 
* Intensive Life Skills v\\ 


DIAWOND RANCH 
ACADEMY, Ine. 
rou Free 1-877-372-3200 | !l( 


IWW.SUUQGGIINGIEENS. us | Om 


FREE ENANGIE INSURANCE AND ESCORT me 














} Mttise ( 


t 















SPECIALTY SCHOOLS 


NUT cae er Free Catalog 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


Se 1 .8()-981-2876 


Options for Struggling Teens pn gs = rath 





| NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 
ur choice can make the difference 


A ‘een i 1 . » 
his/her future success or failure! 4 “True learning stretches the intellect, 
mount § bachelor 


res 
gfe 
? 

t Mistakes are costly in dollars and time. challenges the body, and encourages 
ia istakes deepen suffering. miata ekg healthy emotional expression.” 
Jefore making this important decision, 


¢ Proven Emotional Growth Curriculum 


der all the options. E 
: : : * Learning Styles Support 
hee og for your child depends on cided OnsiReaasocy: Mera 









¢ Outdoor Adventure & Competitive Athletics 


ee Reiss has helped ae ae ¢ Accredited College Prep Academy 
_ es make these difficult decisions. _ ¢ Serving Adolescents & Families for 15 Years 
irginia Reiss, M.S. (415) 461-4788 

censed Educational Psychologist #LEP652 





Located in the forested wilderness of Central 
Oregon, Mount Bachelor Academy guides youth, 
ages 13 to 18, through a 14 to 16 month program. 

For more information, call orisee our website: 


Mount Bachelor Academy 
33051 NE Ochoco Hwy 
Prineville, OR 97754 
800-462-3404 
www.mtba.com 


ad N 


DISASTER, 


IS YOUR: 
=ADEDIOR 


*)\FFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


.theacademyusa.com 




















IS: YOUR TEEN 
SIONS Mya ad 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


‘Finally a program so effective 
itis backed by a warranty!” 


A comprehensive program 
that combines wilderness, 
residential treatment, 

accredited academics and 
emotional growth. 


CALL TODAY FOR DETAILS 
nm 4a 
1-888-633-2697 
BN ceeds qnele = 


aoc 8 = 


IW.SUNHAWKACADEMY.COM 


ivertise call 1-800-222-9404 














SPECIALTY SCHOOLS 


ab 
TURN-ABOUT RANCH 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
www.turnaboutranch.com 
* Family environment * Educational Component 


* Located on a working ¢ Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


TRADITIONAL SCHOOLS 


Oak Creek Ranchi a 


+ Boarding, Co-Ed Ages 11-19 
+ College prep 
+ Programs for underachievers and 


ADD/ADHD 


+ Programs in English as a Second 


Language 


¢ Individual attention and small 


classes 


+ Outdoor activities and sports 
+ Special classes in computers and 


photography 


Traditional Year and Summer Sessions [7 
Continuous Enrollment : 


Box 4329 W. Sedona, AZ 86340 
928-634-5571 * admissions@ocrs.com 
www.ocrs.com 


Squaw Valley Se 
At Lake Tahoe since 1978 ; 
Grades 6-12:Coed-College-Prep 
Boarding-Day-Winter & Summer Terms 
Random Drug Tests 


530-583-1558 enroll@sva.ore 


AMERICAN CAMPING ASSOCIATION 


WWW.CAMPLAJOLLA.COM 
*THE ONLY 


FITNESS 
ampli Jall } VACATION AT 


TA THE BEACH! 
Lose wa & Have FUN Too! 


Lose 5-50 Ibs, at world famous 
beachside La Jolla, CA. 
= _ Preteens 8-12, Teens 13:17, Boys’ 818, 
_ Young Ladies Program 18-29+ 
For a Free Brochure 


1-800-895-T Chi 


© $35 Mion Firness Comtex @ Free 2 “car FoLlow-uP : 
gi ee eae each & Moee! 
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Come & See 
Us for a Tour 





a “SESSIONS 
TENNIS @ SWIMMING @ RIFLERY @ ARCHERY 
FIELD SPORTS @ FENCING @ HIKES @ ANIMAL CARE 

ARTS & CRAFTS @ KAYAKING © SURFING 
BEACH TRIPS @ ROLLERSKATING & MUCH MORE 


310 457-5572 
www.LazyJRanchCamp.com 








Lose Weight...Have Fun! 
Gain Self Esteem 


Camp Ojai offers a broad array of athletic & cultural 
activities. Kids enjoy Swimming, Sports, Arts & 
Crafts, Drama, great Fitness 

Instruction and exciting Off- 

Campus Trips! Nestled in the 

Pacific Coast mountains and 

minutes from Santa Barbara. 

Other New Image Camp 


locations in Pennsylvania NEW IMAGE CAMPS 
& Florida. COED; AGES 7-18 newimagecamp.com 


eRe el) 


Owned & Operated by Tony & Dale Sparber 


ADVENTURE CAMPS 


Alaska 
Kids 
Camp 


Family Owned and 
Operated 


Rocky Bay Lodge 
Experience the last 
frontier! 


SPECIALTY CAMPS 


SummitQuest 


where vision unfolds 
Leadership Training 


for Young Men 

We use 40-years experience in 
high adventure activities to teach 
your son how to lead, succeed 
and be responsible. Ages 14-18. 
Applications now accepted 


877-701-8890 


www.summitquest.net 
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Sunsef carven & OUTDOOR LIVING 


TIRED 

OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 





Snorkel jos acapdedeb Hot Tubs 


The comfort 
& economy 


High-Efficiency Underwater Wood Stove 
Remarkably Affordable Luxury 25 Years 
© Self-Sufficient & Hassle-Free Made in 
ceo Reaing 





* Traditional construction, contemporary designs 
* Highest-grade redwood & cedar kits 
¢ Personalized customer service for over 40 years 
Call for FREE catalog: 800-722-4115 or 503-244-4100 
Or visit our website: www.sturdi-built.com 


stur diebuilt 


GREENHOUSE MANUFACTURING CO 
Dept. S * 11304 SW Boones Ferry Rd * Portland, OR 97219 





“TASTE &e 
DIFFERENCE 


“an! 


7 cla) 
Wood Pellet Grills 
Smoke, Grill, BBQ, Bake 


1-800-872-3437 
www.traegerindustries.com 











Sunglo Greenhouse, 


Five different models with variable length 
Double wall High efficiency design 
Complete with benches & ventilation syst 


I 





Call or Send or your free Brochure todas 

214 21st Street SE, Auburn, WA 98002 \\\j| 

800-647-0606 / fax 253-833-4529 ier 
www.sunglogreenhouses.com 





www.canadianindianart.c: 





: ree 
BOY LOL] “Moon 





Diggit garden tools 
featured in Sunset?! 
Diggit uproots long-rooted weeds: 


penses seeds, transplants seedlings. B AEE 
red soft handle, 8” galvanized blade, 


Diggit2 has a yellow handle, stai¢ 


steel blade. 615) 





















Hi 





Duck gets out dense weeds in cracks, roe 
soil. Red handle, stainless steel blade. 68) | Noe 

Shipping: 1 tool $5, 2 tools $7, 3 tools $8... Send chee 
Diggit, 2212 92nd Av NE, Clyde Hill WA 9& } 


Developed by mother and son Seattle gardel 


Diggitinc.com 425-454-0)) 








ASTHNA 
RO) LS ol diols 


Aram ae Wary (atl 


PAM late Rol lg 
1-800-LUNG-USA 


When You Can't Breathe, 
Nothing Else Matters® 


AMERICA!) 
LUNG 
ASSO 





To advertise call 1-800-222-9404 fi... 


uursell GARDEN & OUTDOOR LIVING 

















Amazing 
tomatic Gates 















namental iron — any size 

perators + Remote controls 

Complete systems + Custom-designs 
n-line store at: www.amazinggates.com 
lyerything you need as low as $1,875 


Ask for free catalog 
800-234-3952 


www.amazinggates.com 








OSCCOCCOOOCOOCEZEO 
REDWOOD - 


GREENHOUSES ° 


America’s BEST Values! 


3EENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 

IELS COME READY TO BOLT TOGETHER FOR EASY 

SSEMBLY. ALSO FIBERGLASS KITS. 
5a) , 


*B-REE CATALOG (800) 544-5276 
7 email: robsbg@aol.com 

| website: www.sbgreenhouse.com 
IANTA BARBARA GREENHOUSES 
21 Richmond Ave.-S Oxnard, CA 93030 


1 OOOO OCHHOHOOOOOE 






8 to 16'x36" 

ll Accessory Line 

id Frames 

iique Garden Tools 

off Se 
J) 


o OZ 


reenhouse & Garden 
CALL for FREE 112-page catalog! 


800) 322-4707 





Est 1975 








| 
; 
rm | 
| 
| 





(ute vertise call 1-800-222-9404 








READY-TO-ASSEMBLE KIT 
MOUNTS ON YOUR DECK OR PATIO 


CLL OPPO | Lh || 


AND PRICE 
ONLINE 


* QWIK® window/screen change system 

* Meets building codes for snow and wind loads 
* No extras, comes complete 

* Sold factory direct, delivered to your door 


Sanne nea ee nee eeeeanetaneeeesassense sees ee neAAPE Hes ee eanaeeeeesseensstanesesees 


DOWNLOAD CATALOG & PRICES: 


(Web Code: SUN) 

OR MAIL $2 TO: 

SunPorch® Structures Inc. 5 p he 
P.O. Box 368, Dept. SUN OUNFOFC 
Westport, CT 06881-0368 Our 30th Year 


“WN 


When exercise is a 
pleasure, fitness is easy... 
Swim against a smooth current adjustable to 
any speed or ability. ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 3138 
www.endlesspools.com/3138 


PA arse Ts 
Nee Aston, PA 19014 


Fragrant Friendy 
Nort Eage 


Scentsational mini roses. Fragrance for home and 

garden. 100's of Varieties. Climbers and Tree Roses 
www.Noreast-miniroses.com 
Free catalog 800-426-6485 








For 44 years 
doing what © 
no other 

toilet does: 










Incinerates 





waste 
immediately 






to clean ash! 



































e Waterless, odorless NSF 
e All Stainless Steel, REE 
rugged and reliable CSA 


¢ Compact for easy installation 
¢ 120 and 240 volt models 





Contact us today for a free brochure... 
» cece Www.incinolet.com 
¥* sales@incinolet.com 









Discover our wide selection of modular, cedar screened GardenHouses 
and Gazebos pre-engineered for easy assembly by the non-carpenter 
Catalog $5 Vixen Hill Dept. ST-03 + Elverson, Pa. [19520} 


www.VixenHill.com 800-423-2766 | 









» Surgical Weight ! 
J > 





ae , Surgeons experienced in Lap-Sand, Hi | 
Gastric Bypass & Duodenal Switch | 
Specialists in minimally in 


asive surger) | 
; . Lm me HH) | 
www.LapSF.com (366) V/i.5-DOCS i | 

Laparoscopic Associates of San Francisco™ 


} See our website for your local information seminar I 
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i make installing a Spiral Straightforward. 


een ee ee eic lS Victorian fr 
TT AT rT iM ee 8 TT 


eras *1575 81 


ST 6S ETS OFT Ces 
3'6" to 7'0" be 4'0" to 6'0" ; a to (ie ; 
eKits or Welded gai4 Cymer) 4 SRY @ VTL ee 
Units bi ee Ba Meena tty) TECH CH) 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


1-800-523 aE 7 42 7 Ask for Ext. S 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL « Houston, TX * Chicago, IL * Stamford, CT 





Installation Video featuring 
“The Furniture Guys” 








“The Furniture Guys” 1s 
a registered trademark 
belonging to Ed Feldman 
and Joe L'Erario 


The Leading Manufacturer of Spiral Stair Kits® 


©2003 The Iron Shop 


"Man with an Itch" 
A limited edition bronze 
sculpture by 

award winning 


® Retractable 
PATIO COVERS & AWNINGS. 


Custom made SUN PROTECTION without any posts 











California Artist 

Jeff Tritel 

Visit our website for 
ordering information 
and our line of 

male nude sculptures 


Fine Sculpture for 
home and garden 
(800) 882-8098 

www. tritelstudios.com 


J Tritel Studios 


Srnnusandsia of satisfied eistaniers over 25 years. _—| years. 
Countless Rot & Fade Resistant German Acrylic Fabrics 
We ship worldwide ° We eral aaene in California 


Bronze Height 17" 


<a” “ROLL SHUTTERS For Seouty & 


CUSTOM TABLE(PADS 


Patent # 6,165,557 





dail Ga) 
ee) Na ZANY) 
6¢ SELECT PAD 
7¢ ELITE PAD 


A 
MagraLot : 
INVISIBLE MAGNETIC 
LOCKING SYSTEM 





For Free In-Home Consultation or Color Catalog 


CALL 1 (800) 452-0452 


[INTER TRADE f INC. See aa 
= (A creme Speak Directly 
ICE come) [wouratoy 1*800-737-7227 
3175 Fujita Street, Torrance, CA 90505 
#484895 FACTORY DIRECT TABLE PAD CO. tablepads.com 


eee) 
# UNDER TABLE 


www.I|ntertradeincorporated.com 








. China, Crystal, 
Silver & Collectibles « 
Old & New + Buy & Sell 
10 Million Pieces 
183,000 Patterns 


Call for FREE lists 
* of each of your patterns. 


1-800-REPLACE 
(1-800-737-5223) 

PO Box 26029, Dept. TU 

Greensboro, NC ae 


ve {4 aoe d 
Want Ideas? 
Elegant Fireplaces, State-of-the-art 
Barbecues, Inviting Outdoor Rooms... 


Find retailers with quality products, § 
services, & great ideas for your home!» 


www.hpbapacific.org) 


THE HEARTH, PATIO & BARBECUE ASSOCIATION} 


BUY YOUR FAVORITE HISTORIC COVE!) 


“ART, | 


Sunset Magazine | 



















For a limited time, use your | 


5 i 
MasterCard® and receive Bll 





exclusive 10% discount on» Da 
Sunset posters. To receive §) jy 
this discount, call 1-800- | 
227-7346 and ask 


for Ext. 5570 on weekdays) 










between 9 am 
and 4 pm Mas 


THE ART OF SUNSET POSTER Pacific Time. 
24” X 36” $10,00 


I 1:8 


W 


If paying by check, make payable 
to: Sunset Publishing Corporation and mai 
to Sunset Magazine, Attn: Posters, 80 Willow) Vall 
Road, Menlo Park, CA 94025. \ ds, 


Indicate which poster(s) you would like te Pi 





order by specifying poster month and year be 





The shipping charge is per order, not “n 


poster. 





— 
Visit 
www.sunset.com/ poste! 


to view other posters in this special 


collection. 
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aranteed Quality 
service from America’s 
jere table pad company. 
measuring Service is available in most metro areas. Your 
Bfaction is guaranteed with our 30-year limited warranty 


Custom Table Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 


Wallpaper, [R\/3 
nds & More! ) ast 


on All 1st Quality 
FREE Name Brands 
Urry 7 

or “i- American 


Blinds, Wallpaper & More 


ae 679-0209 decoratetoday.com 


istom Home Packages 
_ Your Plans or Ours 
all for Information 
E eno -<-U- Build 


ii @dvertise call 1-800-222-9404 


| Jim Glanton 





ier Retail Store Prices 


Our most satisfied customers 
hardly notice US 


Phantom retractable screens pull out when 
you need them and roll back when you don’t. 
Stylish options are available for your door, window, and custom needs. 


Each Phantom screen is professionally installed with our lifetime warranty! 
You won't always notice our screens, but you'll notice the difference they make. 





For a free screen consultation, call 1-888-PHANTOM (1-888-742-6866) PHANTOM’ 


or go to www.phantomscreens.com/cal for more information Spc einecare: “Ns 


Find the plans to your dream home at 
sunset.com 


Let Sunset be your guide to that perfect combination 
of comfort and style you seek in your new home. 
You can choose from thousands of plans, including 
our Idea Houses (with virtual tours) 
For a free preview, visit Sunset online wiicre you can see: 
* Featured Homes ° Sunset Iclea Houses 
* The Top 100 ° Virtual Tours 
° Project Plans ° And so much more! 
To find plans for the home of your oreanis, visit 
www.sunset.com and click on tie MOMES PAGE 


Or call 1-888-277-5588 for more © roe 
Sample a wealth of home ideas toda shy 
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2004 Sunset Classifieds rate is $22.20 
per word, 10 word minimum. $20.20 for 
3 or more issue placement. Prepayment 
by MasterCard, Visa or check is required 
for all ads. Closing date is the 25th of 
the 3rd month prior to issue date, ie. 
Dec. issue closes Sept. 25. For rates and 
order form, call SUE TILSCH at MEDIA 
PEOPLE, INC., 800-542-5585, 860-626- 
8601, ext. 211, Fax: 860-626-8625, 


email: stilsch@mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional cap 
& bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and 
Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE TRAVEL 


LEADVILLE, COLORADO SOUTHERN 
RAILROAD wants you to come ride. 
719-486-3936, leadville-train.com 
PO.Box 916, Leadville, Colorado 80461. 





ART/ANTIQUES/COLLECTIBLES 


WE BUY & Sell Early California and 
American Paintings. Highest Prices Paid. 
(800) 833-9185. 





BEAUTY 
ANTI-AGING All Natural Highest Potency 


Skin Care To Replenish, Restore, Renew. 
www.clareledor.com 866-236-7868. 





BOOKS/PUBLICATIONS 


BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 





CABIN PLANS 


CABIN PLANS Creating the Lifestyle 
You've Always Dreamed Of... 


www.stonemountaincabins.com 





CARPETS/RUGS 


1-800-789-9784 CARPET, Ceramic, 
Tile, Wood, Rugs. 5% over cost! 


American Carpet Brokers. 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 


www.carpetbarnusa.com 


SIMPLE! Save money on buying 
floorcovering direct. Featuring 
weardated carpet. MICHAELS 

CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 

CANADIAN COMPANY OFFERING 
ENGLISH DISCONTINUED CHINA. 
Buy & Sell. ECHO’S 1-800-663-6004 


www.echoschina.com 
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DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 
www.douglasilver.com 847-251-3225. 





CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 

www.allaboutdown.com 





EDUCATION 

EXCITING STUDY ABROAD 
OPPORTUNITY. Earn your Certificate 

in TEFL (Teaching English as a Foreign 
Language) from the University of California, 
Irvine. 1-949-824-5991, sandraa@uci.edu 





FURNITURE 
FREE INFORMATION. Lowest furniture 


prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www.WarrensInteriors.com 


HOLTON FURNITURE. Great savings on 
brand name furniture since 1927. Free 

brochure. Thomasville, NC 336-472-0400; 
Fax: 336-472-0415; www.holtonfurniture.com 





GARDENING 
DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT How to 

grow beautiful fragrant long-stemmed 

sweet peas. enchantingsweetpeas.com 
* (800) 371-0233. 





GIFT IDEAS 
OLIVE FARM offers beautiful gifts from 


the Mediterranean. Call toll free for our 
FREE catalog, 1-888-580-8018 


(www.olivefarm.com) 





HELP WANTED 

MYSTERY SHOPPERS NEEDED! 

Earn While You Shop! Call Now Toll Free 
1-800-467-4422 Ext. 13325. 





MILLWORK 
MILLWORKFORLESS.com - Entryway & 


Garage Doors. Huge selection. Oak, 
Mahogany, & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
Velux Skylights, Stairways, Fireplace 
mantels, Plank Floors, lron-away. Fast 


service, low prices, freight included. 





RAIN CHAINS 
COPPER/BRASS RAIN CHAINS, 


beautiful replacements for gutter 
downspouts. Large selection - Unique gifts! 
www.RainChains.com (818) 347-6455. 


REAL ESTATE 


ARIZONA GRAND Canyon, North Rim 
Historic Kalbab Lodge, Full Service 
Restaurant. 30 Lodges, Forest Service 
Lease $1,950,000 Linton Real Estate 
800-217-3671 lintonrealestate.com 


BORREGO SPRINGS - Desert Community 
is San Diego County’s best kept secret. 
ROAD RUNNER REALTY 
1-800-267-7346 www.borregorealty.com 


BOTANICAL GARDEN Estate home for 
sale. Southern California. $2,600,000. 
Bob, Krueger Realty 877-749-0999, 


www.SeeValleyCenter.com 


TIMESHARE FOR Sale. Two Red Weeks. 
R.C.I. Resort. Asking $3,900 for Both. 
602-417-0175. 





REAL ESTATE/GREEN MONTANA 


BITTERROOT VALLEY, MONTANA 
For Sale: Second homes/cabins with 
mountains, streams, space, serenity. 
KING REAL ESTATE, INC. 
406-375-0166 www.kingrealtyinc.com 





REUNIONS 

REUNIONS IN the Rockies! Winter Park 
Vacations Dedicated Staff Takes the 
Pressure Off You! Free Information 


800-215-6560 www.reunionspecialists.com 





TRAVEL/SPECIAL EVENT 
Over 160 DUDE RANCHES. Visit #1 Gene 


Kilgore’s www.RanchWeb.com Plan Now! 





VACATION RENTALS 


10,700+ VACATION RENTALS on 
the WWW. http://CyberRentals.com 
Rent homes, villas, condos direct from 
owners. Color photos & lowest rates. 
CyberRentals.com: Trusted online since 
1995. Call 800-628-0558 for FREE 128 


Pg. magazine. 


Vacation Home Owners - Manage your 
vacation rental quickly and affordably. Visit 


www.rentoneonline.com 


CALIFORNIA 


BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums. 
Pool, spa, sauna. Great family/corporate 
location. Color brochure, 800-248-5262. 


www.beachfrontsandiego.com 





ee 
CATALINA ISLAND - Your quick getawe 
for all seasons. Catalina Island Vacation 
Rentals. 800-631-5280 


www.catalinavacations.com 


ELEGANT B&B on lovely organic farm. } 
North San Diego County. 760-439-6466 | | 


www.blueheronfarmbandb.com 

ee 

HIGH SIERRA - Arnold, CA Highway 4, 
iy 


4BR/3BA Chalet, hot tub. Owner 
(510)582-9262. tl 


— 
MENDOCINO Coast Beachfront Vacativ)™ 
Homes, spas, fireplaces. 1-800-359-464 bit 


www.mendocinovacationhomes.com 


MONTEREY BAY: B&B Waterviews & | #3 
Beach, Peaceful, Private Bath, Breakfast | em 
831-633-5550. www.captainsinn.com — 


PILOTS VACATION home 5Bdr/3Ba_ |. 
on airport and lake. 530-266-3488 { 
wwwitrinitycounty.com/squirrelhaven/vacation 





SANTA CRUZ Beach House. 5BR+ 
hottub. 3-Doors to Ocean. 831-475-53> 


www.bayviewbungalow.com 


SANTA CRUZ County affordable it 
luxury homes and condos. Available 
by weekend and weeks. 800-260-2041)” 


www.cheshire-rio.com | 2 








SEA RANCH / GUALALA , 
Experience our rugged North Coast in si 
(800) 773-8648 www.CoastingHome.¢ 























YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 weeke 


9-5. www.yosemitewestreservations.con if\p 


wT 


HAWAII Moses 

iy 

KAUAI, POIPU OCEANFRONT con 
2BR $195-$295, 1BR $125-$150 
Owner 800-959-191 1 


www.chuckballard.com 


1-888-TRY-KONA 
BIG ISLAND HAWAII VACATION REN” 
30% off spring and summer rental MPL 

| 


Visit www.trykona.com PH Con 


ALOHA CONDOS HAWAIL 
NAPILI * KAANAPALI * KONA * 


Distinctive Vacation Rentals” 
Prin 


> Pao 
www.AlohaCondos.com 
]-877-782-5642 


‘ 

i 

=I 

| hin 
| mttac 


3 


AlohaResorts.Net 
RightOnTheBeachInMaui 
TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 
MauiCondos4RentByOwners.co 
30%-50% Discount. 800-587-05 


To advertise call 1-800-542-5, Metis 
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EACH ESTATES, EXCEPTIONAL 
PRIVATE HOMES. 
.tropicalvillavacations.com 
Villa Vacations, 888-875-2818 
x202,206. 


B EACH HOUSES - KONA 1-5 
rooms $60-$500. Kid friendly/cribs 
etc, 800-588-2800, 

Ee : -www.hawaiibeach.com 


ASLAND Mauna Lani luxury 
ahouse 3BR/3!/2BA. Golf/Lake views. 
-789-9623. www.hawaiiG4.com 


#19, 18th fairway. 4 bedrooms, pool, 
tennis. (808) 883-9951. 


(AIS “BIG ISLAND” Kona Coast 
dominium. Tennis, Pool. Owner 


)0-928-2750. www.konacondos.org 


A\I’S MOST ROMANTIC BEACH 
SE. Oahu’s most beautiful beach, 
e features. Website: many pictures, 


bription: www.hawaii-beach-house.com 


)) 934-3555. 


Al BEACHFRONT Resort, 
edrooms, 5 Pools, Tennis. 
8-277-3701, aloha@kvrre.com 


BeachVillasKauai.com 


Al BY THE SEA homes & condos 
wide. $60 to $1000 daily. 
1767-4707. http://www. prosserrealty.net 


Al FAIRWAY HOME - PRINCEVILLE. 
= Master Bedrooms. $1,600/week. 
“AGE AVAILABLE. 1-800-866-2539, 


@< www.vrbo.com/393 


| RAAT North Shore Superb Beachfront 
ges, Condominiums, Homes. 
ils on web at 800hawaii.com or call 


0-487-9833 Hanalei Vacations 















\ 


(Al POIPU 2BR/2BA spectacular, 
iew condo! Beach, pool, golf! 
-(800)757-9969. 


JAl POIPU KAPILI. Oceanfront 
ndominiums, private, peaceful, 
D-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
oipu-kapili.com 1-800-443-7714. 


POIPU Luxury Oceanfront home. 
2BR, 2BA. $295/night. Owner 
142-1509. www.halehoku.com 


iP 

M POIPU Premium Oceanfront 

fs call Poipu Connection 

42-2260, www.poipuconnection.com 


psi 


ISLE HAWAII reserve luxury Waikoloa. 


KAUAI, PRINCEVILLE 
Spectacular Oceanfront Condominium, 
Panoramic Views! Elegant 2BR. 


www.kauai-oceanfrontvacationrental.com 
401-245-6956. 


MAUI BEACHFRONT 
1BR Honeymoon Condo. Kaanapali 
Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condos, 1-2BR. 
Spectacular. $1 10-$200/night. Owner 
888-757-8780, www.mauicondo.org 


MAUI CONDO BEACHFRONT RESORT. 


1 or 2BR. Fully equipped. 
1-888-346-4325 Take Virtual Tour at 


www.KahanaSunsetCondo.com 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI, LAHAINA; TROPICAL 
GARDENS, POOL. 3BR/2BA. 
Walk to everything! (800)707-4599. 
www. mauivacationhome.com 


MAUI OCEANFRONT CONDOS 


] or 2 bedrooms from $110. Owner 


Direct 800-733-3603 www.gilvv.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondoyacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 


Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MAUI VACATIONS - Condos, Hotels, 
B&B’s & Vacation Rental Properties. 


www.maui-vacations.com 800-572-5642. 


MAUI WAILEA Ekahi, 1BR/2BA 
luxury Tropical Beach Resort, 
owner (510) 582-9262. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman@aol.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU/BEACH COTTAGES Fully 
Furnished Vacation Rentals. Great for 
Small/Large Groups. 808-259-5590 


www.waimanalobeachcottages.com 


d ertise call 1-800-542-5585 


home. 3BR/3BA $2380/WK, $6630/MO. 
808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


IDAHO 


BEAUTIFUL Coeur d’Alene and 


North Idaho, Visitors, Newcomers - 





Comprehensive Information. 
F41northidaho.com 


COEUR d’ALENE Lake beachfront home. 


Vacation/family reunion. 
www.lakecoeurdalenerental.com 
(253) 564-8106. 


MONTANA 


COWBOY ADVENTURE! Historic, 
working cattle ranch in scenic Montana! 
Kid’s program. 406-932-5057, 
www.RockingTreeRanch.com 


GLACIER PARK Big Fork, Montana. 
Several Flathead Lake Vacation Homes. 
406-837-5617. 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 miles 


from Santa Fe. All conveniences, private 





fishing. www.pecosrivercabin.com 





BEAUTIFUL BEACHES, clean, 
comfortable, fully equipped homes. 
(877) 655-0623 info@beach-break.com 
www.beach-break.com 


CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 


1-800-595-6290. 


TREAT YOURSELF to a country getaway. 


CABIN BY THE CREEK, Serene, All 
amenities included. 2BR. 35 minutes from 
Portland airport. 1-800-818-9404. 


ON a 


MOUNTAIN BED & BREAKFAST 
SILVER FORK LODGE just minutes from 
SALT LAKE. Great Restaurant. 
Vacation or Business. 1-888-649-9551, 


www.silverforklodge.com 


WASHINGTON 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace 
cabins, hiking, fishing. (800)255-6936 


www.rfry.com 


MEXICO 


PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency owner. 


1-800-426-2015; Fax 253-537-7813. 


OAHU, BEACHFRONT Historic Lava rock 








Resources 





“Open House,” page 108. Page 
110: Chair purchased at flea mar- 
ket and re-covered in canvas from 
Chameleon Fabrics, Furniture & 
Gifts (805/481-4104). Page 111: 
Wild Daisy (GH116) paint on fire- 
place, Allium Green (GH61) paint 
on adjacent right panel, and 
Kousa Dogwood (GH56) paint 
above and to the left of mantel 
from Ralph Lauren Paints (http:// 
rlhome.polo.com or 800/379-7656 
for store locations). Page 112-113: 
3000 Architectural Series doors 
and 2000 Architectural Series win- 
dows from Metal Window Corpora- 
tion (www.metalwindowcorp.com 
or 310/665-0490). Wall-mounted 
light fixtures from PLC (www.plc 
lighting.com; available at One 
Stop Lighting, 805/372-7545). 





“Changing Tastes,” page 114. 
Red napkins, tablecloth, and 
placemats from Crate & Barrel 
(www.crateandbarrel.com or 
800/967-6696). Page 116: Small 
white square plates from Cost 
Plus World Market (www.world 
market.com or 800/267-8758 

for store locations). * 


SUNSET (ISSN 0039-5404) is published monthly 
in regional and special editions by Sunset Publish- 
ing Corporation, 80 Willow Rd., Menlo Park, CA 
94025. Periodicals postage paid at Menlo Park 
and at additional mailing offices. Vol. 212, No. 3 
Printed in U.S.A. Copyright © 2004 Sunset 
Publishing Corporation. All rights reserved 
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Magazine of Western Living, The Pacific Monthly, 
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Toronto, ON M5W 272. GST# 122781974RT. 
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WESTERN WANDERINGS | BY PETER FISH 


John F. Clymer’s 
painting depicts a 
grown-up Pomp. 





“Just reading 
the outline of 
Pomp’s life 
makes you 
feel you’ve 
been living 
your own 
days inside 

a pillow” 


156 


Pomp, and circumstance 


I’d been warned the place was out of the way, 
but still I wasn’t prepared. Having gotten myself 
to Jordan Valley, in the high desert of southeast- 
ern Oregon, I scanned U.S. 95 for instruction but 
saw only snow. I pulled off on a side road, drove 
a few icy miles, and decided I was lost. That’s 
when I spotted the wood sign that read “JEAN 
BAPTISTE CHARBONNEAU.” 

I got out of the 
car and crunched 
across the snow, 
each breath of cold 
air scouring my 
lungs like steel 
wool. “This site.” 

I read, “marks the 
final resting place 
of the youngest 
member of the 
Lewis and Clark 
Expedition.” 

“My little danc- 
ing boy,’ William 
Clark wrote of 
the baby born in 
February 1805. The infant’s parents, French 
Canadian trader Toussaint Charbonneau and 
his Shoshone wife, Sacagawea, named him Jean 
Baptiste, but Clark gave him the nickname that 
stuck: Pompey, perhaps for the Roman general, 
shortened to Pomp. 

One reason the Lewis and Clark story works 
as sheer yarn is that it offers dramatis personae as 
varied as the crew in any old Star Trek episode, 
with two heroic officers, a posse of rowdy enlisted 
men, a stalwart young mother, a dog. But even 
the Enterprise never ventured into Klingon space 
lugging a baby. And yet there Pomp was, for 
thousands of miles down rivers and across moun- 
tains: a cradleboarded bundle, the object of fuss- 
ing, worry, and delight. 

What is remarkable about Jean Baptiste is that 
his toddlerhood with the Corps of Discovery 
turned out to be the least of his adventures. After 
the great journey, Clark, completely taken with 
this “butifull promising Child,” provided patron- 
age for him and his parents in St. Louis while 
Jean Baptiste was being educated. Then, when he 
was 18, Jean Baptiste met Prince Paul Wilhelm 
of Wiirttemberg, a German noble on a natural- 
history expedition to the West. The prince invited 
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Jean Baptiste back to Europe, where he spent six | 
years traveling and acquiring languages. In 1829 
Jean Baptiste returned to the United States to begin } 
his next career as mountain man, fur trapper, and | 
wilderness scout. He briefly served as alcalde, or 
magistrate, of San Luis Rey Mission, California, 
and did a stint in the California goldfields. He 
was on his way to Montana at age 61 when he 
succumbed to pneumonia in Jordan Valley. 

Whew! Just reading the outline of Pomp’s life © 
makes you feel you’ve been living your own days 
inside a pillow. But then, so much of the Lewis 
and Clark story makes you feel the same way. 

Over the last couple of years, I’ve had the 
great pleasure of retracing the route Lewis and 
Clark took to the Pacific. (You can see the results 
of these travels on page 128.) One thing about 
following the explorers’ path 200 years after the 
blazed it is that you encounter an instructive 
cross section of the contemporary American 
West. While some aspects are dispiriting—couldn’ 
we have left just one of the Missouri River water- | 
falls alone?—much is not. People are using the 
bicentennial to do good things. In Salmon, Idaho 
a new museum honors Sacagawea and her peo- 
ple, an honor made more poignant, perhaps, by @ 
the fact that for nearly a century the Lemhi 
Shoshone have been displaced from their ances- | 
tral homeland. In nearby Weippe, an interpretive} 
center and an annual Camas Festival are bring! 
new life to a town hit by the loss of its lumber 
mills. On the Oregon coast, Clatsop tribe mem- | 
ber Dick Basch hopes the bicentennial will help + 
his people revive their language and culture. 
“There’s a lot of energy around the event,” Basclj 
says. “For a long time, we’ve Just struggled to 
exist. But we do exist.” 

We do exist, all of us here, and we exist in 
good part because of Lewis and Clark and, yes, . 
little Pomp, who innocently linked Native Ameri 
ca and Europe and civilization and wilderness, 
and who, throughout his life, seemed to display 
an optimistic appetite for whatever would come ~ 
next. Maybe that’s why I was drawn to southeas 
ern Oregon to pay my respects. If, two centuries! 
after Pomp’s birth, the West can summon some * 
of the dancing boy’s spirit, we will do just fine. [Wy 
‘bo find Pomp’s grave, from Botse take U.S. 95 south Shy 
80 miles to Fordan Valley, OR, then continue 17 miles | 
west. Take Danner Loop Rd. 3 miles north to the site; | 
weather conditions may make this road treacherous. * 
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il | STRETCH ROADSTER 
| Think of it as a roadster that can seat seven* The SRX V8 performance utility is powered 
by the 320-hp 4.6L Northstar V8 VVT engine and has available Magnetic Ride Control. 
| It also has an available power folding third-row seat and UltraView sunroof, which allows 
first- and second-row passengers to share in the exhilarating open-air ride. Take SRX for 
| a drive, and take seven people’s breath away at once. SRX V6 starting at $38,6907* 
| 
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cadiliac.com With available third-row seat. **MSRP. SRX V8 as shown $57,235 MSRP. Tax, title, license, dealer fees, and other optional equipment extra. 
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Visit monogram.com 


GE Monogram 


S COOKING IN THE KITCHEN 


$17 MILLION 
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| In this unoccupied 90th floor penthouse, there’s a GE Monogram kitchen. 
Every other apartment in this, the tallest residential building in the world, 
has a GE Monogram kitchen, too. 


Interested parties, please contact Mr. Trump personally. 
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THE BOOK OF OREGON 








THE OREGON CHEE 









AS IN SOMEONE WHO DOESN'T BELIEVE IN TURNING RICH 
SOIL INTO PARKING LOTS FOR STRIP MALLS WHERE WE EAT 
FOOD SHIPPED IN A CAN FROM TIMBUKTU, BUT RATHER IN 
TURNING RICH SOIL INTO RICH, FLAVORFUL BEETS AND 
BERRIES AND HAZELNUTS AND WITH THEM CONCOCTING 
DELICIOUS, DELECTABLE FOOD FROM YOUR OWN SOIL. 
AMEN. 


There is a chef called Greg Higgins who rode out west—on his bicycle —and 


when he got to Oregon, as one might imagine after having biked all the way from 


Pee 


ae ge ee ee = 


New York, he was very hungry. Down in the valley there were organic hazelnuts 
and squash, broccoli and herbs, apples and pears, beets and berries. And over to 
s his right in the huge open spaces were big, beautiful beef roaming freely about, 
x - munching on grass, On the coast he found fresh line-caught salmon and cod, 


pink shrimp and Dungeness crab. And as his belly grumbled away, he had a crazy 





idea. He called up Cory Schreiber and Vitaly Paley and other Oregonian chefs, 
who too were hungry to create something extraordinary, and they made a pact. 
Their goal: to create an Oregon cuisine using local wine* meats, fruits and 


vegetables. Food full of unique Oregon flavor and the peace of mind that the rich 











Oregon soil would stay rich Oregon soil. And not to their surprise, after a while, 


people began to say, “Let’s eat Oregonian tonight. And tomorrow night. And the 





next night.” And now it is easy to find delicious Oregon cuisine: Come to Oregon. 


To visit Oregon and eat authentic Oregon food, go to traveloregon.com or 
call 1-800-547-7842. 


*See The Oregon Vintner 


OREGON. WE LOVE DREAMERS. 





































We worked with 26,000 people and their low-car 
diets to make the perfect low-carb supplement 








For more than 25 years, Atkins has been making supplements for people who control their carbs. In 
that time, Atkins health professionals have seen people of all ages and with a wide range of health 
issues. What they learned led to the development of the Atkins family of supplements—supplements 
like Basic3™, the perfect low-carb multivitamin. Basic3 is made with advanced antioxidants and all- 

} natural, high quality ingredients specifically engineered to enhance a healthy low-carb lifestyle. And 
it contains no sugar or starchy fillers. Look for the complete line of Atkins supplements wherever 
healthy foods are sold. 


Low-carb supplements 
from the low-carb experts. 
Wwww.atkins.com 
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126 | Color your garden Three simple strategies to 
blend your favorite flowers and foliage and get the look you want. 


134 | Easter made €asy Fun new craft projects to try 
and tasty treats like shrimp salad on delicate herb biscuits make an 
ege-hunting party fun for both kids and adults. 


140 | Art house This remodeled home maintains its 
traditional character while it overflows with stylish innovations. 


146 | Vancouver Island getaway Tofino, British 
Columbia, is lovely in April: Wild rhododendrons are in bloom, and 
the mild weather invites hiking, surfing, and wildlife-watching. 
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OUR RETRACTABLE ROLSCREEN MEANS THERE'S NEVER A 
SCREEN TO BLOCK YOUR VIEW FROM WHAT REALLY MATTERS, 
LITING IN 40% MORE LIGHT AND 40% MORE OF LIFE. AFTER ALL, 
IT’) NOT JUST HOME IMPROVEMENT, IT’S LIFE IMPROVEMENT." 
1-800-54-PELLA WWW.PELLA.COM 
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‘Let the Hawaiian Airlines Visa® Card 
take you all the way to Hawai‘i with up 
to 10,000 bonus HawaiianMiles after 
your first purchase and payment, up 
to 5,000 anniversary HawaiianMiles 
each year upon renewal and one 
_ mile for every dollar spent.* There’s 
even exclusive travel discount offers 
for cardholders. If Hawai‘i is your 
dream vacation, then this is definitely 


your card. 
“Earn up to 100,000 miles per calendar year with the 
Platinum card, 50,000 miles per calendar year with the 


Classic card. Other restrictions, limitations and 
exclusions may apply. 


EXCEPTIONAL CARD, 


EXCEPTIONAL REWARDS 
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www.HawaiianV ISA.com 
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Look Who’s 
Cooking with 
California 


Raisins 





NANCY SILVERTON 


How do you bake like 
Nancy Silverton, one 
of the best pastry and 
dessert chefs in the 


“Start 





world? with 


simple, natural ingredients like 
California raisins and develop your 


own style from there,” she says. 


~» Join Nancy fora 
monthly tutorial on her 
gs baki hni 

4p &&,, baking techniques at 


Baking with 
Nancy Silverton 
www.calraisins.org 


©2003 CALIFORNIA RAISIN MARKETING BOARD 





FROM THE EDITOR 


14 


“I've decided 


that I’m a 


‘Harmonic 


Duet’ type” 
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| 
The right color} 
e right color} 
i 
We moved into our house eight years ago, and we’ve j ; 
been “working on it” ever since. The latest fix is the exte- 
rior paint: We chose a warm color called Pebble Clay to 
cover what I’d call Prison Gray. I knew the paint would 
change the look of our house, but I had no idea it would We 
have such an effect on the front yard. 

Suddenly, the muted greens in our garden are pleas- 7 
ingly accentuated, yet the pink camellias, which seemed |] 
right when the house was a cool gray color, now looka }! 
little out of place. I’m starting to con- 
sider adding a few plants, changing the 
palette somewhat to complement the 
new backdrop. 

Sharon Cohoon’s “Color Your 
Garden” story (page 126) couldn’t 
have come at a better time—she ‘in 
helped me clarify my color personali 
Sharon, who works in Sunsets South- | | 
ern California bureau, is particularly | 
good at inspiring confidence in even 
novice gardeners (like me). After read) 
ing her article, I’ve decided that ’ma 1 
“Harmonic Duet” type, and I'll be 
tucking the story under my arm when) 

I visit the nursery. 

What I like about Sharon’s . a 
approach to color in the garden is that 
it’s not rigid: She points out right away that choosing a || 
palette is a highly subjective and personal adventure. _| 
When we were selecting photographs for this story, the ¢ 
group of editors and designers poring over the layout} 
were often at odds over the right choices to illustrate 
Sharon’s points. The room seemed to be divided at i 
between the pinks and the greens, though in the end we 
found room for both. 

Good luck with your landscaping plans this spring, 
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and let us know how your own color schemes turn out. ' 


Katie’ Some 






















ery night, Boulevard in San 





? 


irancisco is packed with guests 


i" 

ie who love Nancy Oakes’ 
i mfortable food served with 
: 


ityle. Insisting on the very best 






dients, she uses plump, juicy 
isi s farmed in California’s San 
| 

expected burst of flavor and 


Joaquin Valley for the 


yeet notes they bring to a dish. 
This light entrée salad is 
: satisfying, elegant, and 


uncomplicated. 


¥ 









FOR THE RELISH 


% cup California raisins 
¥% cup fresh fennel, finely diced 
¥% cup apple, finely diced, sprinkled 
with the juice of % lemon 
Y% cup celery, finely diced 
2 tablespoons pine nuts, toasted 
¥ jalapeno, seeded and finely diced 
1 tablespoon extra virgin olive oil 
1 tablespoon aged balsamic vinegar 
Sea salt & freshly ground black pepper 
Combine all ingredients in a medium 
sized bowl, toss to coat well. Make this 
bain POPPIN first, so the flavors can blend. 
CHEF NANCY OAKES 

Boulevard 
San Francisco 


Look Who’s Cooking 


with California Raisins 


PORK TENDERLOIN SALAD with CALIFORNIA RAISIN RELISH Nancy Oakes and Pamela Mazzola 


FOR THE TENDERLOIN 


4 (502) portions pork tenderloin 

4 thin slices prosciutto 

1 teaspoon fresh thyme leaves 

1 teaspoon sage, thinly sliced 

2-3 tablespoons olive oil 

Sea salt & freshly ground black pepper 

Lay the prosciutto slices out on the work 
surface, sprinkle with thyme and sage 
and wrap each around a portion of pork. 
Season liberally with salt and pepper. 
Heat a heavy large skillet over medium 
high heat until hot; add the oil and the 
wrapped pork to the pan. Cook on each 
side until meat is caramel brown, turning 
once, about 4 minutes per side. 











FOR THE SALAD 

4 cups arugula, washed and spun dry 
For the vinaigrette, whisk together 
the following ingredients: 

2 tablespoons rice wine vinegar 

1 tablespoon aged balsamic vineg 

2 tablespoons extra virgin olive 

Sea salt & freshly ground black pepper 


Toss arugula with enough vinaigre 






to coat, check seasoning 
and adjust accordingly 


For more great recipes, visit ors / 


www.calraisins.org 
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INSIDE SUNSET 


Private Flytug in the West 
LON IN TOUR CARDEN 





LOOKING BACK 


April 1959 


“To get a cross section of 
responses to small-plane fly- 
ing, we invited Westerners 
who had never flown to 
make short trips by private 
airplane and report their 
reactions to us. Sometimes 
our invitation was refused.” 

Sunset has always 
thought highly of its readers, 
leading them to the edge in 
food, home and garden 
design, and travel experi- 
ences. The sky’s the limit— 
especially 45 years ago, 
when we promoted the small 
plane as the Western fami- 
ly’s vehicle of discovery. 

The story went into great 
detail about obtaining a 
pilot’s license, buying new or 
used planes, or simply rent- 
ing one for the weekend. 
“The more you want to go to 
a place that’s difficult to 
reach, the more you need a 
light plane,” we concluded. 

It was the late ‘50s, our 
love affair with technology 
was heating up, and soon 
even the sky wouldn't be the 
limit. The advertisement that 
preceded the story was for 
the ‘59 Ford Thunderbird 
convertible, an ivory rocket 
carrying its passengers 
through a blurred wash of 
Southwest ocher; they are 
clearly thrilled to be along, 
these three, as they speed 
toward a bright future. 
—DALE CONOUR 


==> To see the original 
story and ad, visit www. 
sunset.com/1959 
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What’s on deck 


Come tour a modern prefab house 


Every May for the past six years, we’ve opened the doors to 
Sunset’s headquarters for Celebration Weekend, inviting the 
public to enjoy two days of great food and wine, take test- 
kitchen tours, and watch presentations by staff experts. With 
more than 20,000 visitors that 
weekend, we always make sure 
to have something new here. 
This year, senior Home writer 
Peter O. Whiteley is working on 
a deck he designed to adjoin a 
modular home called the Glide- 
house. With its progressive 
design and attention to green 
living, the home could spark a 
major housing trend. Currently 
being fabricated by Construction 
Resource Group in Agassiz, 
British Columbia, the house will 
be trucked down to Sunset and 
assembled for tours. Peter’s 
deck will nearly double the living space. It features composite 


wood decking, fireplaces, a barbecue center, and built-in benches. 


inro: Sunset’s 7th Annual Celebration Weekend (10 a.m.—5 p.m. 
May 15-16; $10, $8 ages 60 and over, ages 12 and under free; www. 
sunset.com/cw or 800/786-7375) 


MORE FROM SUNSET 


Try our story index 


Looking for a particular article in your stack of old issues? Go 
to www.sunset.com and click “Printable index.” You'll see year- 
by-year lists of articles—organized by topic and noting month 
of publication and page number—going back to 1996. Scroll to 
the article you want, or print out the index for easy reference. 


What's growing in our gardens 


The garden staff takes great pride in the espaliered ‘Mrs. Sam 
McGredy’ roses planted on our front fence, and they’re in full 
bloom this month. A rare variety sporting 
salmon pink blossoms, some of the plants 
are more than 50 years old. We have 
more pink bursting elsewhere: Our Prunus 
serrulata ‘Kwanzan’ flowering cherry has a 
double rosy pink flower, and you still 
might be able to catch the show put on by 
our ‘Akebono’ cherries (they usually open 
during the last week of March). 

inFo: Our Menlo Park, CA, gardens are 
open for self-guided tours (9-4:30 Mon-Fn, except holidays; 
650/321-3600). * 
















































SOUT x 
CALIFOR 
(includes 


Hawaii) 


Your guide 
to the West 


@ We publish five regional | 
editions to provide local gap 
den and travel information. 
To find out which version 
you’re reading, look at the 
table of contents. To recei 
a different edition, please — 
contact customer service 
(see below). . 


@ When offering garden 
advice, we typically refer to 
the 32 climate zones creat- 
ed for the Sunset Western 
Garden Book. They considel 
factors such as summer _ 
highs, winter lows, elevatio 
and rainfall to determine — 
what will grow where. Nu 
eries often use these zones 
as well. To find your zone, 
check www.sunset.com or 
the Western Garden Book. 


@ Our restaurant price 
ranges represent the aver- 
age price of dinner entrées 
(unless we’re recommendin| 
breakfast or lunch). They’ 
not used for establishments! 
that don’t serve entrées, 
such as coffeehouses, pubsi) 
and ice cream shops. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: over $25 
@ For offers from our 
advertisers throughout thei!) 
West, turn to our Travel 
Directory (page 153). 


GET IN TOUCH 


Travel suggestions: Send 
them to travel@sunset.com 


Visit us online: www.sunse 
com (AOL Keyword: Sunset 
and click “Subscriber ser- | 
vices” to purchase gift sub 
scriptions, pay your bill, 
change your mailing 
address, and more. 


| 
| 
| 


TELEPHONE SERVICE) 
Sunset books: 800/526-45 


Customer service and sub: 
scriptions: 800/777-0117 | 


Custom article reprints: 
650/324-5778 
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Karastan: Did you design your house yourself? 

Andie MacDowell: | had a wonderful architect design it around my style, which is very open 
and inviting. It has all wood ceilings. It's a Tudor, but it's not a dark house. It’s very light, with lots of 
windows. And it's areal home. With kids and cats and dogs. It looks good, but it functions, too. 


-K: And functioning means what? 


A: | wanted a home where kids feel welcome. Where they knew that someone was going to be 
watching thern, would be there for them. | sit down and communicate with all the kids that come 
into the house and say, “What's going on’? How are you doing in school?” 

K: You need a place where they can feel comfortable. 

A: Yes. And they don't feel like they can’t walk on the rug, either. | want it to look beautiful, but | want 
a rug that's going to be durable and withstand, you know, a bunch of boys with size 138 shoes. 


Mt ala] Make a statement. Your own" 


To make your own statement, discover the rug or carpet 
style that fits you at karastan.com or call 1-800-234-1120, 


Pictured is Espalier from the Original ary ¢ action. ©2004 Karaste 









































ASK SUNSET 


e 

e Could you 
help me locate a col- 
orist who can select 
an exterior color 
scheme to enhance 
the look of a 1960s 
ranch-style home? 


BOB CONWAY 
HACIENDA HEIGHTS, CA 


Ae 
e Youneeda 


specialist who knows how 
color performs outdoors. 
Geography, quality of 
light, and surrounding 
plants are all factors in 
choosing colors. First, look 
in the yellow pages under 
“Color Consultants.” In 
choosing one, ask about 
background and experi- 
ence. Ideally, the colorist 
will come for an on-site 
visit to assess your situa- 
tion. Consultation also can 
be done by exchanging 
photos and color specifica- 
tions through electronic or 
postal mail. 
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Inspiring seashore inns 


Re: “The West’s 20 Best 
Seaside Inns,” February, 
page 74. You were right on 
the mark with the Inn on 
Orcas Island. In all our 
years of travel, this bed- 
and-breakfast rates No. 1 
on our list. From the 
minute we arrived to the 
day we had to depart, we 
were treated as if we were 
the most important guests 
in this magnificent home. 


CLINT AND CHERYL BOWER 
COEUR D’ALENE, ID 





We have been subscribers 


to Sunset since 1986. 
Although we live just out- 
side of Milwaukee, you’ve 
given us so many ideas for 
cooking, decorating, and 


* vacationing. Imagine our 


surprise when we saw the 
cover of the February issue. 
The photo was taken in 
almost the same spot where 
my husband, David, and I 
enjoyed a leisurely vacation 
a few years ago! Our pic- 
ture was taken as we sat in 
a pair of lawn chairs and 
admired the beauty of the 


Pacific Ocean while staying 
at the Sandpiper House Inn 
(800/894-9016), a bed-and- 
breakfast in Elk, California. 


VICTORIA JENSEN 
GREENDALE, WI 


EDITOR'S NOTE: Our cover 
photo was taken next door, 
at Harbor House Inn (800/ 
720-7474). 


We just can’t seem to stay 
away from the Willcox 
House (www.willcoxhouse. 
com or 800/725-9477) in 
Seabeck, Washington. We 
have stayed there one week 
each summer for 12 years. 
Besides its magical setting 
on the Hood Canal over- 
looking the beautiful 
Olympic Mountains, the 
Willcox House offers a spe- 
cial breakfast each morning. 
Co-owner Cecilia Hughes 
prepares blintzes, French 
toast, or waffles, served 
with her homemade syrups 
and butters. The breakfast 
is included in the nightly 
rate as is an afternoon wine- 
and-cheese social hour. 


MARSHA AND 
CHARLIE GONZALES 
ALHAMBRA, CA 


I honestly do not know 
how you could omit the 
Ragged Point Inn and 
Resort (www.raggedpointinn. 
com or 805/927-4502) on the 
Big Sur coast, 15 miles or 
so north of Hearst Castle. 
Gorgeous views, nice hik- 
ing path to the beach, great 
restaurant, wonderful 
rooms, isolated peaceful 
atmosphere. 


JAY C. SMITH 
BAKERSFIELD, CA 


Favorites expand 
weeknight menus 
One of my New Year’s reso: 
lutions was toaddsome | 
new recipes to my weekly — 
repertoire. My criterion was¥ 
that they needed to be fast © 
and easy. What a delight to. 
get your January magazine ~ 
with the easy midweek din- 
ner suggestions! So far I’ve ~ 
made the Singapore ‘Turkey 
Stew (page 79) and the Ma 
inated Flank Steak (page 
81). Both were delicious. 


MONIKA PETTROSS 
PACIFICA, CA 


I recently made your rei 
for the Singapore ‘Turkey i 
Stew, and my wife says that 
it is her new favorite! We 
both loved the great Asian 
flavors in it. I used spina 
instead of bok choy and it 
came out superb. 


TOM HENRY 
STOCKTON, CA 


I tried the Mexican Cho- | 
rizo recipe (January, page © 
82) and loved it. ’ve had | 
some of the best in the 


country, but my three kids 
were often fearful of its 
“bite.” They ate all of the — 
2 pounds I made last night) 


JOSE AMAYA 
AMES, |OWA 


EDITOR’s NoTE: Find all of © 
the above recipes at www. | 
sunset.com/favorites | 








That's because our Garden Club Select plants are 

carefully chosen by our Garden Club experts for 

their outstanding performance, resilience, disease 

resistance and number of blooms. Many are also available in 

exclusive colors and are backed by our one year plant guarantee’. 
For a garden that can’t miss, stop by Lowe's and see one of our 


Certified Nursery Specialists. 


Call toll-free 1-877-61-LOWES today to join the Lowe’s Garden Club! 
Invitation Code 1022 









oi) Pot Perey © 2004 by Lowe's. All 


reas ma we's and the gable design 
Els ian arks of LF, LLC. 
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Dad builds a fort 

in two days 

I want to thank you for 
publishing a story about 
building a playhouse (“Red 
Delicious Treehouse,” April 
2003, page 168). My chil- 
dren, ages 4 and 6, are 
thrilled over their new fort. 
My son, Kelsey, would 
absolutely not go for your 
apple-tree front, so we 
added some 2- by 8-foot 
lattice as a perimeter fence 
and raised the structure 

up | foot. As you can see, 
we ve added a sun deck. 
The assembly took me two 
days to complete. Wood 
was purchased and cut at 
our local Lowe’s and Home 
Depot stores. It cost me less 








than $400 in basic materials. 
It’s a lot quieter inside the 
house now! 


BOB RIHA JR. 
LONG BEACH, CA 


Concerns about 
farmed fish 


I have been reading a lot 
lately about the hazards of 
eating farm-raised salmon 


too frequently. In your arti- 
cle “Prize Catch” (February, 
page 103), you recommend 
farmed tilapia, trout, and 
catfish. Is there cause for 
concern about the feed these 
fish receive? 


CHARLEEN McGRATH 
INDIANAPOLIS 


EDITOR’S NOTE: A big part of 
what makes farmed tilapia, 
trout, and catfish better 
choices than farmed 
salmon—both for our own 
health and for the environ- 
ment—is the feed they 
receive. In the United 
States, they are farmed in a 
way that makes it unneces- 
sary to load their feed with 
the levels of antibiotics 

and fish-based protein that 


salmon are given, and they a 
don’t need any chemicals | 
to give their flesh a certain i 
color. Tilapia are given pi 
vegetable-based feed, and 

catfish get a grain-based ti K 
diet. Trout now receive sig- } 

nificantly reduced amounts i 


of fishmeal in favor of fe 
“green” protein sources ts} 
such as soybean meal. im 


c 


Winter idea works as slr 
spring-blooming gift js 


I would like to thank Sunset +) 
for the wonderful idea to 
use paint cans to pot bulbs I. 
as a holiday gift (“Holiday bo 
Blooms,” Best of the West, 0 
December 2003, page 13). 
At the Children’s Discovery " 
Museum of San Jose, we put) 
the idea to good use with _| 
our youth programs. More ~ | 
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built-in insect protection. 


Bayer Advanced” All-in-One Potting Mix has been eee 
formulated to be the most complete mix you can buy for your plant. 


It feeds, helps contro! moisture, and is the only potting mix with 





BAYER ADVANCED” ZV/E772O sie POTTING MIX MAKES 
GROWING BEAUTIFUL | PLANTS ALMOST TOO EASY. 


BETTER THINKING, BETTER RESULTS: 










| Three products in one: 
* Continuous-feeding fertilizer 
| » Moisture contro! 

| * 4 month insect protection 
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Available at Lowe's Home Improvement Warehouse 


and other fine garden retailers. 


| 
Haan 30 middle-school stu- 
jents participated in deco- 
jtting and planting bulbs 
i 45 paint cans, generously 
jonated by Kelly-Moore 
Jaints. The potted bulbs 
ere then presented to 
miors at two centers, for 
jem to care for and enjoy 
jie spring blooms. In addi- 
Jon to wallpaper, we used 
)onated vinyl and stickers 

» liven up the paint cans. 











| ISSICA INTRATOR, 
}HILDREN’S DISCOVERY 
JUSEUM OF SAN JOSE 







rite to Reader Letters, Sunset 
agazine, 80 Willow Rd., Menlo 
jrk, CA 94025; fax us at 
1\0/327-7537; or email 
Jaderletters@sunset.com. 
Welude your full name, home- 
Iwn, and daytime telephone 

| ))mber. 
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- ONLY THING WE CA 


es 


ONLINE NEWS 


This month 
on Sunset.com 


You'll find more recipes, projects, 
home designs, garden tips, and 
getaways on our website. 


Accessing the site 


Go to Sunset.com and follow the 
instructions in the pop-up window. 


Mi Subscriber? Type in the address 
or subscriber ID number on your 
mailing label. After a quick check, 
you get an automatic pass that 
permits you to visit the site as 
long as your subscription lasts. 


BXNCGQQ 1X KK KKK KKK KC 
#14234 5b78 FLO0# 

JANE JONES 
VALUED READFP * 


§ Bought this issue at a news- 
stand? Type in this month’s 
access code: BLOSSOM 


i AOL member? You have auto- 
matic, unlimited access. Use 
AOL Keyword: Sunset 





Easy craft table 


You can cut and draw on this pro- 
ject table, adjust it up and down, 
and dismantle it when you’re 
done. Learn how to make it in four 
hours. www.sunset.com/crafttable 





Crépes anytime 


Take a little batter, add the right 
fillings, and you’ve got an excep- 

tional breakfast, snack, dinner, or 
dessert. We give you five delicious 
recipes. www.sunset.com/crepes 





Win the weed war 

If intruders are taking up space 
you intend for basi! and begonias, 
attack early—before they move in 
for good. Get the secrets to bat- 
tling annual and perennial weeds. 
www.sunset.com/weeds 





Expand your travels 


Great tips and trips from 
all five Sunset travel zones: 


& Pacific Northwest/Alaska 
@ Northern California 

§& Southern California/Hawaii 
& Southwest 

&@ Rocky Mountains 


Go to www.sunset.com and 
click “Travel.” #* 











WINDOW ON THE WEST 


In the 


PHOTOGRAPH BY 
CONNIE COLEMAN 


Like Japanese aristocrats of old, 
wise gardeners go on at least one 
pilgrimage each spring to celebrate 
the flowering cherries. From a 
distance, the blossoms look like 
pink clouds floating over blushing 
pools of fallen petals. Up close, 
their fragrance is light and 
ephemeral—tonic for winter-weary 
souls. Nowhere is the bloom more 
dramatic than in the Northwest, 
and no place more spectacular than 
at Seattle’s Washington Park 
Arboretum. The tree photographed 
here, a fine old weeping variety, is 
among the five dozen kinds of flow- 
ering cherries in the arboretum’s 
collection. You'll see the most spec- 
tacular bloom along Azalea Way, 

a parklike grass promenade that 
extends south and west from the 
Donald Graham Visitors Center 
(10-4 daily; free); the trees rise over 
masses of flowering azaleas and 
rhododendrons, all in peak bloom 
from about mid-April to mid-May. 
Open dawn-dusk daily; free. 2300 
Arboretum Dr. E., Seattle; 206/543- 
8800. —JIM McCAUSLAND 
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CANDIES 


Chocolare Butter. 
ee a 


Easter is Sunday, ~April 11 


www.sees.com °* 800-347-7337 


Ee 





©2003 See's Candy Shops, Inc. All Rights Reserved. 
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OCEAN » KAYAK 


oat 8 owner Ted Choi, ers i. ae 
lis! across the dark water for night games. And you never know 
hen Barry Bonds might smack a splash hit your way. IEW a alg 
Cc kayak, $25 per hour for a double; free guides Thu-Sun (call 


br details). www.citykayak.com or 415/357-1010. —HARRIOT MAN ahd 
| OTA wert ri 3 ier 

































































EASY PROJECT 


Inner 
peace 


For a tranquil outdoor experi- 
ence inside, make a water 
garden in a quiet corner. Fill 
a watertight piece of pottery 
(test it outside first) with 
water. Float cut flowers and 
candles on the water. Blooms 
with flat undersides and 
waxy leaves tend to ride the 
waves better and last longer 
(like the dahlias above). 
Floating candles can be 
purchased at craft and 

home stores. —MARY JO 
BOWLING 
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kle of sea salt for an elegant appetizer. 


Lemon Herb Butter. In a food processor, whirl '/2 cup room-temperature j 
unsalted butter; 6 tablespoons chopped fresh herbs, such as chervil, sorrel, . 
parsley, or a combination; 1 teaspoon grated lemon peel; and 1 teaspoon 
lemon juice until smooth. Transfer to a small bowl and refrigerate to blend 

flavors, at least 2 hours or up to 1 week. Bring to room temperature before 


serving. Makes 1/2 cup. —CHARITY FERREIRA 


TOOL 


All the 
pretty hoses 


The new self-coiling hoses 
won't tangle or kink, and 
they store neatly, but they 
aren't flawless. Here’s what 
to look for if you want to 
buy one. 

& Water flow. Expect a 
smaller interior diameter 


than the standard * inch; 
since less water flows 
through, it takes longer 

to water, and some spray 
patterns on a multipattern, 
hose-end sprayer may only 
gurgle. So look for ¥/ inch, 
the diameter most practi- 
cal for everyday needs 
(Ya-inch hoses are suitable 
only for misting and water- 
ing small pots). 

& UV-resistant polyure- 
thane. This is the most 








‘Sparkler’. ‘Easter Egg IT’. 
‘Cherry Belle’. No, they’re 
not new paint colors, 
they’re the season’s fresh crop of brightly colored radishes. Smooth out their 
sharp, peppery bite with seasoned butter. Add some crusty bread and a sprin- 








“-# 






















Top crusty 
bread with 
lemon herb | 
butter, sea 
salt, and fresl 
radishes for © 
a tasty spring 
sandwich. 

i 


; 


durable, kink-free material, 
and is rated as drinking- | 
water safe (check the labe 
& Straight ends, These arei 
easiest to handle; the best 
ones have brass fittings _ 
and rubberized kink guard! 
on both ends. 
Self-coiling hoses are avail 
able in a variety of colors a| 
most garden centers; price) § | 
start at $25 for a 25-foot * 

i 

li 
SWEZEY i i 


il 


hose. —LAUREN BONAR 
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FOOD TIP 


Easy as A,B,C 


Here’s how to personalize a 
cake while avoiding the lop- 
sided letters that separate 
home-baked cakes from their 
pastry-case cousins. 


Type your message, 
using the font of your 

=a Choice in an appropriate 
size and inserting an 

extra space between each 
letter, then print it. 








%, Spoon melted choco- 

g&  \ate into a resealable 
(“es plastic bag or a dispos- 
able pastry bag. 





Happy 
Birthd 


Place the printout on 
a baking sheet and 

wen cover it with waxed 
paper. Snip off the corner or 
tip of bag to create a narrow 
opening. Squeezing from 
the bag’s wide end, trace the 
letters in chocolate. (If you 
mess up, just shift the waxed 
paper and retrace the letter.) 
Place the waxed-paper sheet 
in the freezer until chocolate 
is firm, about 20 minutes. 








Use a knife or small 
spatula to remove 
the chocolate letters 
from the waxed paper and 
arrange them on your cake. 
If you make a mistake, care- 
fully lift and reposition. 
—C.F. 
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“~° Cream of the crop 


to find milk, cream, and all manner of dairy products that taste like they should. Here are son 
producers that make the milk mustache worth it. —KATE WASHINGTON 


THE DAIRY 


TACOMA, WA 
Faith Dairy 
3509 E. 72nd St. 
253/531-3398 


SCIO, OR 

Noris Dairy 

37090 Gilkey Rd. 
www.norisdairy.com 


or 503/394-3273 


MARSHALL, CA 
Straus Family 
Creamery 
www.strausmilk.com 


MONTEBELLO, CA 
Broguiere’s Dairy 
505 S. Maple Ave. 
323/726-0524 


NORTHGLENN, CO 
Karl’s Farm Dairy 
1741 E. 120th Ave. 
303/452-1619 


WHAT MAKES IT SPECIAL 


Family-owned since 1963; 
at the Faith Dairy Drive-In 
(address at left), you can 
indulge without stepping 
out of the car. 


In 1992 Franz and Angela 
Wenz transformed 800 
acres of wheat fields into 
a functioning dairy farm; 
certified organic in 1996. 


The Strauses have farmed 
in Marin County since 
1941; first certified or- 
ganic dairy west of the 
Mississippi (1993). 


Fourth-generation family- 
owned dairy (since 1920) 
on the outskirts of L.A.; 
pasteurizes, homogenizes, 
and bottles 20,000 gallons 
of milk each month. 


Family-owned since 1947. 
Karl’s Dairy Country Store 
(at the farm) houses vin- 
tage cars and milk car- 
riages. 


PRODUCTS WE LOVE 


Cream, half-and-half, and 
ice cream in flavors such as 
wild mountain blackberry, 
chocolate almond, and 
cherry vanilla. 


Sour cream, cream 
cheese, cottage cheese, 
and three types of raw- 
milk cheddar cheese. 


Rich, fresh-tasting cream 
(drizzle it over strawber- 
ries), tangy nonfat plain 
yogurt (great with gra- 
nola). 


Chocolate milk is hand- 
stirred and made with 
chocolate syrup and a lit- 
tle cream. “You pay for a 
Cadillac, you get a Cadil- 
lac,” says Ray Broguiere. 


Absolutely delicious milk, 
cream, and half-and-half 
from 180 Holstein cows 
on 60 acres. 


With the rising number of sn 
and independent dairies aro 
the West, it’s easier than ever 



































Aalst ee 


PCC Natural Markets (wy 

pccnaturalmarkets.com 0 
206/547-1222); ice crea 
in summer at Puyallup an 
Tacoma Farmers Market: 


a 


Natural-food stores, sor 
supermarkets, and milk 
home delivery in the Por 
land and Eugene areas; 
cheese by mail order. 


Natural-food stores 

and many supermarki 
throughout the West; 
check the website for 
details. : 


Upscale regional groce s/ 
such as Whole Foods N am 
ket (888/746-7936) andy 
Gelson’s (818/906-5700, 
dairy’s drive-through 
(shown above). 


Karl's Dairy Country S 
(also in Denver: 6990 — 
Pecos St.); milkmen d 
to 3,700 homes in no 
Denver. 





IMAGINE THE PERFECT HOME COMFORT SYSTEM. 
NOW IMAGINE IT FOR $1,000 LESS. 


During the Lennox Grand Event, we're 
making it easier to enjoy the complete 
control that Lennox Integrated Home 
Comfort Solutions offer. This unique 
system not only heats and cools, but 

also lets you control the humidity and customize the 

airflow throughout your home. All while removing 


irritating particles, bioaerosols and odors in the air 
that you'd rather not breathe. For more information, 
contact your nearest Lennox dealer, visit lennox.com 


(AOL keyword: LENNOX) or call 
1-800-9-LENNOX. Call soon 
because this event only lasts 
from March 22—May 31, 2004. 


A BETTER PLA 





























TRAVEL TIP 


res ant clwesy 
wreat crives 


From California’s State 1 
along the Big Sur coast to 
southwest Colorado’s San 
Juan Skyway, the National 
Scenic Byways Program cele- 
brates America’s most spec- 
tacular routes. Plan your 
next road trip with the pro- 
gram’s recently relaunched 
website (www.byways.org). 
“We want people to under- 
stand the diversity of experi- 
ences that our byways 
offer—beautiful vistas, hik- 
ing, festivals, and cultural 
activities,” says program 
head Rob Draper of the Fed- 
eral Highway Administration. 
With the site’s detailed 
maps, suggestions for conve- 
nient places to visit, and 
photos of the scenery along 
the way, all you'll have to 
worry about is where to get 
your jerky. For more informa- 
tion, call 800/429-9297. 
—ABIGAIL PETERSON 
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Linnea Mielcarek and Jo 
Howley loved the idea of 
being able to open an entire 
wall of their home, rather than just a door, to the outside. So designer Joshua Coggeshall 

created a wall for the couple’s bedroom addition that tilts upward, like a garage door. When} 
the wall is open, “all you see when lying in bed is the trees and grass of the garden,” Cogge- 
shall says. A system of pulleys, rope, and cleats allows the wall to be raised easily, extending} 
the living space out onto the deck. The hardware was purchased from a boat supply store— gif 
particularly apropos, given Mielcarek’s love of sailing. i 

i 


INNOVATION 





The wall also adds appeal to the room when it’s down. The translucent panels are made ¢ 


Polygal, an industrial greenhouse material that has insulating properties and offers ultraviole} on 
light protection. “The diffused light has a warm feeling, making the bedroom a wonderful Bu 
room to be in,” Mielcarek says. —JIL PETERS aii’ 
DESIGN: Joshua Coggeshall, Cog Work Shop, Los Angeles (323/719-2265) 





fou can make your bathroom the nicest 
room in your home with elegant 
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HH | FOOD TIP 
i Free-range 
iW website 


For certain holidays, it’s tra- 
I] WN dition to feast on a grand 

|) cut of meat—and Easter 
usually means leg of lamb or 
ham. But with fewer neigh- 
borhood butchers, it is hard 
to find a trustworthy source 
for naturally or sustainably 
raised meat. That’s why we 
like the new website Eat 


Well Guide (www.eatwell : : ian 

| guide.org). Enter your zip ; 
lH The kilns are working 1); 
overtime on Gate Five J 
ni 
} ‘ 
| 














Nt code and the kind of meat HOME Deede pI te : pd t 
d e U a e Road in Sausalito, Cali- 


| you’re looking for and any 
| criteria for what you want 
Ah | to buy (organic, free-range, ; y ; ; 
hormone-free). You'll get fornia, home of Heath Ceramics. Founded in 1948 by Edith Heath, the company 
cjlistingioh purveyersjand is known for its modern ceramic tableware and tiles in richly layered glazes. 
producers near you, plus Heath : Id] a alded Robin : 
Hii | Sle nircee a navetee eath Geramics was sold last year to two industrial designers, Robin Petravic 
restaurants that serve what and Cathy Bailey, who are launching an entirely new palette of colors for several 
classic Heath tableware styles. The colors for the Coupe and Rim dinnerware 
lines, for example, range from sunny yellows to crisp, cool gray-greens. “We 
based our new colors on tile samples around the factory—it’s a treasure chest of 
color history,” Bailey says. Prices range from $15 for a saucer to $32 for a dinner plate. 


you have a hankering for. 

—K.W. 

Hil , 
| www.heathceramics.com or 415/332-3732. —DANIEL GREGORY 
| 








PLANTS ‘Comet Pink’, ‘Summer 


Melody’) 
@ Compact zinnias (‘Profu 
sion Orange’, ‘Star White’) 


for Cascadia, Supertunia, 
Surfinia, or the Wave series), 
as is the petunia relative Cal- 
ibrachoa, better known as 


Lazy 
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| ! is 
Pye ardeners million bells. Here are some : 4 
| | | | g other good choices for busy Pete a a , 
awaiian Blue Eyes 
1 annuais gardeners. 
| wAncoleat @ Heliotrope 
elonia 
| Too busy to deadhead annu- 9 @ Pimpernel (Anagallis) 
Hil als? Then plant varieties that & Bacopa a fas ('S 
| ‘Profusion grow right over their spent i Bidens a Trailing re (Sun- 1 
| Orange’ flowers and keep pumping : oi burst’, ‘Sunglow‘) 
i compact out blooms. Trailing petunias ie Cobbitty daisies or : —SHARON COHOON 
i) zinnia are a good example (look marguerites (‘Butterfly’, i 
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It’s morning at Avila Beach, and the sounds of 
the sea provide the day’s first impressions. In the 
silence between the rhythmic plunging of waves 
onto the beach, the calls of shorebirds and the 
barks of sea lions drift across San Luis Obispo Bay. 

Farther south along the bay at Pismo Beach, the 
sands are busy with walkers and joggers. Foraging 
curlews and godwits take off at the beachgoers’ 
approach and fly a few hundred feet downshore, 
only to be displaced again. 

Such morning scenes are a reminder that, first 
and foremost, a beach town is about the beach. 
Pismo and Avila are communities that are dedicat- 
ed to this simple proposition, even as change has 
come to both. Pismo is enhancing its waterfront 
and has added a new city park, while Avila, after 
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The shiny 
sands of 
Pismo Beach 
extend several 
miles south 

of the pier. 
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essentially being closed down for 
several years during an oil-spill 
cleanup, is back in business with a 
new beachfront and an eye toward 
the future. 


Timeless Pismo Beach 

The city is upgrading lighting and 
paving, but downtown Pismo 
Beach is still a classic beach town. 
Hints of fish and chips and salt- 
water taffy drift through the aur, 
and clam chowder is ubiquitous on 
local menus. 

There’s a bit of a feeling that 
this is where the Pacific Coast 
meets the Jersey Shore. A new 
beachfront boardwalk connects to 
the town’s popular 1,250-foot-long 
pier. And the East Coast feel is 
further enhanced by the section of 
beach south of Grand Avenue in 
the hamlet of Grover Beach—the 
only beach on the California coast 
where you can drive a car. 

A big part of Pismo’s atmos- 
phere comes from another influ- 
ence. “This is the Central Valley’s 
beach,” says Don Day, a resident, 
general contractor, and downtown 
property owner. “You stand on a 
corner and the crowd all knows 
each other. They’re all from their 
valley. For generations and genera- 
tions, this has been their beach 
town.” 

‘The Pismo oceanfront is defi- 
nitely one-of-a-kind on the Califor- 
nia coast. It’s notable as one of the 
greatest walking beaches anywhere. 
Wide, flat, and well packed, the 
sands extend for miles south of the 
pier, and it feels as if you can walk 
forever. 

Head inland, and a different 
experience awaits. California’s 
largest coastal dune field begins 
Just south of town. It’s worth for- 
saking the hard pack along the 
oceanfront to challenge the shifting 
sands of the Pismo State Beach 
Dune Preserve, especially in spring 
when the bush lupine and beach 
primrose are in bloom. 
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North of town, the beach’s per- 
fect flatness quickly changes, as a 
line of cliffs fronted by sea stacks 
and cut by coves rises from the 
ocean. One of the more intriguing 
spots is Dinosaur Caves Park, a 
paleontological misnomer. The 
name actually comes from a large 
dinosaur statue that attracted 
1940s visitors to an amusement 
park perched on nearby cliffs. 

Once slated for a hotel develop- 
ment, the Dinosaur Caves area 
became a city park last year. 
Dinosaurs are conspicuously ab- 
sent, but there are colonies of peli- 
cans and gulls, as well as harbor 
seals hauled out along the rocks. 





Watch thi 
catch co! 
in at Avi 
Beach’s § 
Harford 4 


Avila Beach reborn 

About 7 miles north of Pismo, 
Avila Beach is a cul-de-sac of a 
beach town. The city has no 
through roads, so unless you're 
aiming for it, you’re not likely to 
get there. 

It might sound like a dead 
end, but there’s new life here. A 
decades-long underground oil spill 
from a Unocal pipeline led to an 
$18 million cleanup project 
financed by the company. A good 
portion of Avila was torn down 
and rebuilt, and while many his- 
toric buildings were preserved, 
Avila gained a spruced-up water- 
front promenade. Some people 
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love the facelift for such touches as 
| the swirling tile time line that por- 
trays the town’s history, while oth- 
ers feel that their beach town has 
been Botoxed. 
“One of the admonitions to the 

| designers was to keep the funky feel 
| of Avila Beach,” Avila Beach Com- 
| munity Foundation executive direc- 
tor Boyd Horne explains. “I think 
most everyone is pleased.” But giv- 
en that local land prices have sky- 
rocketed after the recovery, Horne 
acknowledges that change is 
inevitable. “ ‘Funky’ is probably not 
a good description of what’s going 
to take place,” he says. 

But plenty remains the same at 
Avila Beach. Locals still tout the 
protected microclimate, where tem- 





peratures tend to be warmer and 
days more fog-free than at Pismo 
and other Central Coast spots. 

| And at the Harford Pier just north 
| HI of town, you can still watch fishing 
' HW | boats unload, then look through 
the windows at the Olde Port Fish- 
eries as the catch is filleted and 
processed. 

As hard as it is to leave the coast 
behind, Sycamore Mineral Springs 
Resort, set in a wooded canyon a 
few miles outside of town, has its 
own allure. The resort traces its ori- 
gins to 1886, when oil workers dis- 
covered the area’s thermal hot 
Wa springs. Several nearby trails wan- 
|| der beneath the sycamores along 
San Luis Obispo Creek and ascend 
the canyon’s slopes. 





The essence of the Sycamore 
experience is a soak in one of the 
il resort’s fancifully named redwood 
| tubs. The one called Shangri La 
| requires a long climb up several sets 
of stairs to a secluded spot in the 
forest. The twisting limbs of oak 
trees are silhouetted against a dark- 
ening sky as a nearly full moon ris- 
es in the east. The air 1s cool, the 
tub is hot, and the last bit of sun 
glows through the mouth of the 
canyon as a beautiful day becomes 
| | a beautiful night. %* 
1H | HHH 
| 
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Roam the sands 


Avila Beach and Pismo Beach are roughly 
halfway between San Francisco and Los 
Angeles along U.S. 101. Contact the San 
Luis Obispo County Visitors & Conference 
Bureau (www.sanluisobispocounty.com or 


800/634-1414). 
Things to do 


AVILA BEACH 


Harford Pier. This working pier at Port San 
Luis is a great spot to pick up fresh sea- 
food. At the north end of Avila Beach Dr. 


Pecho Coast Trail. Free, 3'/2-mile half-day 
hikes to Port San Luis Lighthouse and 
otherwise inaccessible coastal stretches. 
For hike schedule, call 805/541-8735. 


PISMO BEACH 


Dinosaur Caves Park. Central Coast 
Kayaks (www.centralcoastkayaks.com or 
805/773-3500) offers two- to three-hour 
guided trips to the caves ($50). From Pis- 
mo, turn west on Cliff Ave. from Price St. 
(becomes Shell Beach Rd.). 


Pismo Beach Pier. Fishing-pole rentals 
and bait available; no license required. 
Near end of Pomeroy Ave. 


Pismo State Beach Dune Preserve. 
Explore on your own or try a free docent- 
led hike. For hike schedules, visit www. 
morrobaymuseum.org or call 805/772- 
2694. From the end of Pier Ave., walk 
south past Arroyo Grande Creek, then go 
east inland; 805/489-1869. 


Dining 

AVILA BEACH 

Custom House. Rebuilt version of a long- 
time Avila spot with big breakfasts. $$$; 
breakfast, lunch, and dinner daily. 404 
Front St.; 805/595-7555. 

Olde Port Inn. Oceanside favorite for 
fresh seafood. $$$; lunch, dinner daily. 
At end of Harford Pier; 805/595-2515. 


Pete’s Pierside Cafe. Fish tacos, sand- 
wiches, and clam chowder at an outdoor 
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spot on Harford Pier. $; lunch and dinner 
daily. 805/595-7627. 


PISMO BEACH 


Old West Cinnamon Rolls. Longtime Pis- 
mo indulgence with virtually infinite vari- 
eties. 86] Dolliver St.; 805/773-1428. 


Splash Cafe. Casual downtown spot with 


celebrated clam chowder. $; lunch, dinner 


daily. 197 Pomeroy; 805/773-4653. 


Steamers of Pismo. Upscale blufftop spot 
for seafood and steaks. $$$$,; lunch, din- 
ner daily. 1601 Price; 805/773-4711. 


Lodging 
AVILA BEACH 


Inn at Avila Beach. 1950s beach motel 
with tropical touches. 32 rooms from 
$89. 256 Front; www.avilabeachca.com 
or 805/595-2300. 


Sycamore Mineral Springs Resort. All 
accommodations have private outdoor 
spas. Nonguests can come for spa treat- 
ments and use the outdoor tubs. 74 units 
from $145. 1215 Avila Beach Dr.; www. 
sycamoresprings.com or 800/234-5831. 


PISMO BEACH 


The Cliffs Resort. Nicely situated on the 
bluffs, the hotel recently underwent a 
major refurbishment. 165 rooms from 
$129. 2757 Shell Beach Rd.; www.cliffs 
resort.com or 800/826-7827. 


SeaVenture Resort. Right on the sand, 
just south of Pismo Beach Pier. 50 rooms 
from $129. 100 Ocean View Ave.; 
www.seaventure.com or 800/662-5545. 
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Dogwoods put on a 
great show this month 
in the Gold Country 


BY HARRIOT MANLEY 
PHOTOGRAPH BY ALLEN KUHLOW 


40 SUNSET APRIL 2004 


A small tree casts a big spell in the Sierra foothills this month and 
next, as dogwoods unfurl their showy blooms. 

In the wild, Pacific dogwood produces creamy white, saucer-size 
flowers that “look like doves landing on thin, dark branches,” notes 
professor Marcia Braga, head of environmental horticulture at 
Sierra College in Rocklin. The trees, which usually bloom by late 
April, tend to grow on north slopes beneath mixed conifers at ele- 
vations of about 3,000 to 4,500 feet—Emigrant Gap and Calaveras 
Big Trees State Park are two good places to enjoy the show. Espe- 
cially at Calaveras, where everyone goes to see the sequoias, the 
dogwoods are almost more stunning in their subtle grace and deli- 
cacy, appearing like lacework around the bases of the giant trees. 

If the flowers of Pacific dogwood (Cornus nuttalli) resemble 
doves, those of cultivated Eastern dogwood (Cornus florida), found 
in abundance in Old ‘Iown Auburn, off Interstate 80, look like 
raucous parrots, palest pink to deep magenta. Sometimes multiple 
hues are grafted onto one tree—as sure a sign of spring as a bas- 
ket full of Easter eggs. 
inro: Look for wild dogwoods while heading west on State 20 
toward Nevada City from I-80 at Emigrant Gap. Or try the North 
Grove at Calaveras Big Trees State Park (76 miles east of Stockton on 
State 4; 209/795-2334). * 
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Carmel’s e 

<= (armel in color 

dwellers 

revi. Jan Wagstaff paints the birds and the beach 

eee The town of Carmel, set by the sea on the southern bend of the Mon- 

paintings. terey Peninsula, was made for artists. The light here is golden and soft; 
the sand has a particular fineness and gleam. Writer Mary Austin said 
the place’s appeal is in its “beauty and strangeness”; it’s where she and 
a band of friends sought refuge after the 1906 earthquake. 

Years ago, artist Jan Wagstaff sought refuge here too, after leaving 
an art professorship at California State University, Chico. She intended 
to stay only a year. But the place and its particular light 
Art finder grew on her. 


View Carmel artists’ 
work at the Carmel 
Art Association 
gallery (Dolores St. 
between Fifth and 
Sixth Streets; www. 
carmelart.org or 
831/624-6176). The 
Carmel Art Festival 
(free; www.carmel 
artfestival.org or 
831/642-2503) is 
May 13-16. 
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Now a 24-year resident, Wagstaff is president of the 
77-year-old Carmel Art Association, a creative anchor 
in this community. Formerly a clothing designer, she 
divides her time between teaching art and painting. Her 
studio is filled with nature-inspired work, from drawings 
of leaves and rocks to colorful paintings of oceans, 
swamps, and rivers—she’s especially drawn to the area’s 
waterways. “There’s a very strong group of individuals 
who want to preserve the natural beauty of the area,” 
she explains. 

Next month, the Carmel Gallery Alliance hosts the 
11th annual Carmel Art Festival, which draws big crowds to appreciate 
plein air painting, youth art, and sculpture in the park. Galleries line 
Ocean Avenue, the town’s main strip, but area museums are also a good 
bet. “You don’t have to buy stuff while you’re here,” Wagstaff says. “Just 
go the beach.” 

There, with residents running their dogs along the dunes, it’s easy 
to understand how such natural opulence fuels inspiration. As Wagstaff 
puts it, “I can’t imagine living anywhere else.” —LISA TAGGART 


TRAVELER’S JOURNAL | 
Socratic wisdom 


Plant lovers understand the impor-+| 
tance of details. They‘re the basis i} 
of botanical wisdom. To distinguishi 
a blue blossom ceanothus from 
a musk bush, for example, look for) 
ridges on the plants’ stems. 

So a hike with Wilma Follette, 
who has been leading Native Plant 
Society excursions on Mt. Tamalpaié 
for 29 years, has a three-steps-and 
stop kind of rhythm. The 81-year- - 
old amateur botanist is invariably 
distracted before getting far. 

On this spring day, she and a 
group of 24—California Native 
Plant Society members and a handi 
ful of others—are searching for raw 
Mt. Tam red maids. We spot missiall j 
bells, Mt. Tam manzanita, and Oak 
land star tulip. But no red maids. 

We forge on. Follette suddenly 
stops and points at a bunch of 
chain ferns. “Right there used to 
be water hemlock,” she says. “Do 9 
you know the difference between 
water hemlock and the plant fed ti 
Socrates?” The group includes twov! 
science professors, an astrophysi- 
cist, and an entomologist. But no »/ 
one knows the answer. 

“The one on Mt. Tam is worse!” 
Follette cries. The California specie 
is, in fact, the deadliest native plaid 
in the state. It’s an unforgettable + 
detail—and an answer Socrates 
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tion, visit the website of the Marin 
Chapter of the California Native | 
Plant Society (www.marin.cc.ca.us)} 
cnps) or call 415/332-4048. 
—LISA TAGGART 
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Award-winning photographer 


Doug Menuez has shot all 


BOPLS LY 


over the world, but claims 


: 
Ni 
) 
: 
> 
S 
XR 
YS 
a 
3 
\ 
. 
> 
s 
x 
S 
+e 
XS 
z= 
& 
t 
v 
is 
~\ 


that one of his favorite 


/ 
ANAL 


locations is just up the 


paroprte are 


7 


road: Sonoma County. After a 


recent four-day trip, Doug 





explained why Sonoma County 
makes for such good photos 


and such great memories. 
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Good wine, good food, good natured 























South Bay 
sabor 


Latin flavors in San Carlos, 


Mountain View, and San Jose 


Two new Latin eateries are spicing up Peninsula 
and South Bay dining options. Habana Yacht 
Club, opened in November, has a tropical, leafy 
look though it’s next to the San Carlos airport 
(and there’s no yacht club in sight). ‘The menu 
features bold, satisfying fla- 
vors—rosemary duck empa- 
nadas, mango mustard—glazed 
salmon. The same month the 
yacht club launched, Cascal 
(pictured) opened its doors in 
Mountain View with a grand 
dining room and bar. Small- 
plate and entrée options range 
from stuffed roasted quail to 
smoked trout taquitos. 

The eateries hope to draw fans of Latin fare 
hooked, in part, by San Jose’s 10-year-old 
Habana Cuba Restaurant, a homey, popular 
place that has fed mojitos and garlic chicken 
to many delighted diners. ‘Io mole and mojitos 


Cuban flavors 


Habana Yacht Club 


($$$; 525 Skyway 
Rd., San Carlos; 


650/654-2822); Cas- 


cal ($$; 400 Castro 
St., Mountain View; 
650/940-9500); 
Habana Cuba Res- 
taurant ($$; 238 
Race St., San Jose; 
408/998-2822). 


in the South Bay, we say, Olé! —L.T. 





FIVE GREAT... 


Edible Easter treats 


CAPITOLA 


Gayle’s Bakery 
& Rosticceria. A 
constant on lists of 
favorite local eater- 
ies, Gayle’s turns out 
some of the best hot 
cross buns around. 
Arrive around 8 in the 
morning and you 
might get them fresh 
from the oven ($1.25 
each). Closed Easter 
Sun. 504 Bay Ave.; 
www.gaylesbakery. 
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com or 831/462-1200. 


SAN FRANCISCO 


Boulangerie Bay 
Bread. A must is 

Le Nid (French for 
“nest”), a butter 
cookie topped with a 
thin layer of choco- 
late cake, gianduia 
mousse, chocolate 
shavings, and colored 
malted eggs ($4). 
Also don’t miss the 
lemon mousse bombe 
($3.50). Closed Mon. 
2325 Pine St.; 415/ 
440-0356. 


THINGS TO DO IN NORTHERN CALIFORNIA 


SAN FRANCISCO 


Victoria Pastry 
Co. Hand-painted 
chocolate eggs filled 
with either small toys 
or candy come ina 
range of sizes, from 
6 inches to 16 inches 
long ($10-$150). 
Order at least three 
weeks in advance 

to customize yours. 
Open daily, open until 
noon Easter Sun. 
1362 Stockton St.; 
415/781-2015. 








SANTA CLARA 


Portuguese Bak- 
ery. People line up 
to get a loaf of the 
sweet, pillowy, melt- 
away Portuguese 
bread with dyed 
boiled eggs baked 
partially inside ($1.75 
for a single serving, 
$4.75 for a larger 
loaf). Closed Sun. 
2082 El Camino Real; 
www.portuguese 
bakery.com or 


408/984-2234. 
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NEAR SANTA CRUZ a) 


Aldo’s Italian | a 
Bakery. Traditionayim 
Italian colomba Lippe 
bread is infused with? mt 
almond oil and cit- } : 
ron, then baked in  § 
the shape of a dove 

and dusted with pow} 
dered sugar ($12). 
Closed Sun. 4628 
Soquel Dr., Soquel; | 
www.aldos-cruz.co! 
bakery.html or 831/)} 
476-3470. 
—ALISON AVES 
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| Vhen the Erhardts were hit head-on, everything a aeE ak eae 
Including getting help. 
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raldine Erhardt was seriously injured in the accident, so time was of the essence. Abts ee aA 
Star® received a signal with her exact location when her air bags 

loyed. An Advisor called the paramedics, who arrived quickly 

ugh to save her life. To have this lifesaving assistance with you 
enever you’re on the road, make sure your next vehicle is OnStar- 
peo eo If you already have OnStar, just press the blue button to 
taanal your service. To learn more, visit your dealer or onstar.com. 
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West Marin 
refresher 


Don't pass by the hills 
of San Geronimo Valley 


BY LISA TAGGART 
PHOTOGRAPHS BY ROBERT HOLMES 


To my mind, spring starts when the wildflowers 
appear at Roy’s Redwoods Open Space Preserve in 
San Geronimo Valley. When I was growing up, 
my friends and I used to mark the season’s launch 
by the first day we could picnic here. 

The 51/2-mile-long San Geronimo Valley, over 
White Hill west of Fairfax in Marin County, sees 
many visitors briefly as they whiz through on Sir 


x Francis Drake 
&. Boulevard en 
4 ° 
i 3 
4 %, Royis Reaiieeete route to Point 
Oe Open Space Reyes National 
8 San ee / Preserve 
Toy % G 
* <a eronimo,. éWoodacre Seashore. But the 
aguni . 
Pecks san Geronimo Valj,, towns lined up 
oy to Fairfax here—Woodacre, 
‘\ Gary Giacomini aa Stet 5 
Onehispace San Geronimo, 
0 2 mi 


Preserve 





To the valley 


San Geronimo Valley is 20 miles north- 
west of San Francisco; from U.S. 101, 


take Sir Francis Drake Blvd. west. www. 


marinopenspace.org or 415/499-6387. 


Forest Knolls, and 
Lagunitas—make 
nice destinations 


* on their own. 


After you top 
White Hill and 


head west, the 
fields framed by rolling green hills signify that 
you’ve left the urban side of Marin behind. Start a 
valley visit at Roy’s Redwoods Open Space Preserve 
(entrance off Nicasto Valley Rd., 2 mile north of Sir Fran- 
as Drake Blvd.). You'll find an open meadow, shade 
under the redwood trees, and trails leading over the 
hills for out-and-back hikes. For picnic fixings, stop 
en route at the Woodacre Country Market & Deli 
(3; 175 San Geronimo Valley Dr.; 415/488-9064). 

‘To the south, along San Geronimo Ridge, you 
can hike for days in the vast Gary Giacomini 
Open Space Preserve (in Woodacre, take Railroad Ave. 
to Carson Rd., then head west up to Conifer Way). 
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Though trailheads can be tricky to find, the pre- 
serve is worth seeking out for hikes through grassy 
fields the color of gold. 

For art shows as well as local history and infor- 
mation, pop into the San Geronimo Valley Cultur- 
al Center (6350 Sir Francis Drake; www.sgucc.org or 
415/488-9385). Hearty meals can be found at the 
Yellow Door Cafe ($3; closed Mon-Wed; 7282 Sir 
Francis Drake; 415/488-0311) and Two Bird Café at 
the Valley Inn ($$$; closed Mon-Tue; 625 San Geroni- 
mo Valley Dr.; 415/488-0105), where there’s live 
music on weekends. Finally, at the Lagunitas Gro- 
cery ($; 7290 Sir Francis Drake; 415/488-4844), 
order a milkshake, my favorite post-hike treat, to 
savor the flavor of youth and spring. #* 








Open space 
at Gary 
Giacomini 
Preserve; 
lunchtime at 
the Yellow 
Door Cafe; 
snacks to 
go at the 
Lagunitas 
Grocery. 

















lonic Breeze® is America’s most trusted brand of air purifier. It circulates 
clean, fresh-smelling air in total silence. Patented Zenion Effect” technology 
moves air electronically — with no motor, no fan and no noise whatsoever! 
Traps airborne allergens and irritants 
with proven efficiency — dust, pollen, 
cat dander, tobacco smoke and 


more. Plus, it neutralizes common 





household odors. There are no 










replacement filters to buy, ever! 


_Instead, simply slide out the electro- 





static collection blades and wipe 


them clean. Runs on less than 10 watts. 
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lonic Breeze’ Quadra 4.0 
Silent Air Purifier 
(#81637) -$3-49-95- 


Only $329.95 
Save $20 with this ad!* 





















Purchase a 2" Quadra® 4.0 
for only $174.98. Save 50%! 












FREE GIFT gf 
| : i. ; __ lonic Breeze® 
=REE ‘ 4 ook __ Air Freshener 
IPPING : Mm et : for Bathrooms 
| mes (N | $69.95 Value 


FREE with your first purchase 
of an lonic Breeze® Quadra® 4.0 
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Stylishin | 
Sedona F 


A trio of offbeat lodgings i 
brings fresh energy 


to Arizona’s red rock country s. 


BY ANDREW COLLINS 


PHOTOGRAPH BY SUZANNE CLEMENZ ft, 
i 


New hotels in Sedona are setting aside the i 
usual Southwestern trappings of dream bat 
catchers, katsina dolls, and serapes in favor im 
of a daring eclecticism. And that’s a good J} 
thing: While Arizona’s land of red rock pi 
should remain unchanged, the accommoda- 
tions landscape has needed a fresh breeze. 

The three most prominent additions include /ii( 
a study in swank, a painstakingly accurate 
tribute to the Arts and Crafts movement, 
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| A contempo- 
Sa | rary hacienda 
| surrounds a 











|| patio at the 3 
|| | new El Poctal and a posh theme retreat whose massive 
tH | Sedona. villas evoke every imaginable architectural 4; 
| 
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Iyle, from updated frontier cabin to French 
jountry cottage. 
| The largest of the newcomers, Amara 
Dreekside Resort, is at the end of a long, 
Werpentine driveway that is close to, but insu- 
ated from, the giddy retail exuberance of 
ptown Sedona. At first glance, the russet 
ind burnt red sandstone facade of this low- 
Vung creekside compound, which opened 
t August, seems to mimic the traditional 
ledona style. Inside, however, Amara looks 

ost self-consciously sleek and urbane; the 
hinimalist guest rooms are outfitted with an- 
ular modern furniture and bathed in muted 

rays and tans, save for a few cherry red 
Wrmchairs. It’s all terribly sexy, if a bit cool. 

| The dashing El Portal Sedona, a cushy but 

tid-back hacienda near Sedona’s art district, 

pened last June and is the brainchild of 

er Steve Segner, a devotee of the Arts 

Mad Crafts movement of the early 1900s. 
@egner searched high and low for lustrous 
tah river rocks, reclaimed juniper and oak 

eams, and authentic Tiffany and Roycroft 
W@arnishings to build and decorate this temple 


to turn-of-the-20th-century design. Segner 
even carved the massive guest-room doors 
himself. Not everything is period, however: 
In-room flat-screen TVs, DVD players, 

and high-speed Internet might not jibe with 
the earthy ideals of Craftsman purists, but 
they’re a hit with El Portal’s guests, who 
also enjoy spa, pool, and gym privileges next 
door at Los Abrigados Resort. 

There’s nothing subtle about Adobe 
Grand Villas, which was scheduled to open 
March 15. “Grand,” in this case, refers both 
to over-the-top amenities and enormous pro- 
portions. The villas contain living room and 
bathroom fireplaces, cascading waterfall 
showers, giant jetted whirlpool tubs, and, 
curiously, electric bread makers—guests 
check in to the aroma of freshly baked 
breakfast provisions. Whimsical decorative 
themes run the gamut, from rustic mountain 
to formal Tuscan (the latter with soaring 
columns and a travertine-marble bathroom). 
Guests can splash around in a small, lagoon- 
style swimming pool or work off those bread 
carbs in the gym and steam room. #* 


Sleep tight 


Sedona is 30 miles south of 
Flagstaff, 120 miles north 
of Phoenix. For more on 
what to do in this area, con- 
tact the Sedona-Oak Creek 
Canyon Chamber of Com- 
merce (www.sedonachamber. 


com or 800/288-7336). 


Adobe Grand Villas. 15 villas 
from $395. 35 Hozoni Dr; 


www.sedonasfinest.com or 


800/228-1425. 


Amara Creekside Resort. 
100 rooms (6 are suites), 
from $179. 310 N. State 
89A; www.amararesort.com 
or 866/455-6610. 


El Portal Sedona. 12 rooms 
(11 are suites) from $225. 
95 Portal Lane; www.elportal 
sedona.com or 800/313- 
0017. 
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TO BOOK YOUR ADVENTURE 


COLORADO 
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| Explore sand- 
stone forma- 
tions when 


| Indian paint- 


brush blooms. 
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. Valley of 





the Gods 


Head off the highway to 


a sandstone wonderland, 
hiking, and a hidden B&B 


BY KURT REPANSHEK ; 
PHOTOGRAPHS BY GARY CRABBE | 


Tucked 1,100 feet beneath the rim 
of southern Utah’s Cedar Mesa, the 
Valley of the Gods is easy to miss— 
especially if you're in a hurry to get 
from “here” to “there” without paying 
attention to “where” you are. It isn’t 
on some maps, and most motorists 
who do make their way into the val- 
ley of towering sandstone monoliths 
do so spontaneously after spying the 
small road sign. Many of these people 
are spellbound by the valley’s beauty 
and find themselves changing plans 
and spending the night—provided 
they have camping gear or luck into 
a room at the hidden Valley of the 
Gods Bed & Breakfast. 

Thirty-three miles north of Monu- 
ment Valley, the Valley of the Gods 
seems like an afterthought even to 
the Bureau of Land Management, its 
steward. Nowhere on the agency’s 
website is the valley mentioned. In 
hindsight, that isn’t exactly a bad 
thing, for solitude is one of the val- 
ley’s blessings. Yet, surprisingly, it 
really isn’t hard to find. 

Hemmed by the V north of the 
junction of State 261 and U.S. 163, 
the Valley of the Gods is a stunning, 
50-square-mile basin studded with 
intricately eroded sandstone spires, 
buttes, and towers. Navajo legend 
says that the towering sentinels in 
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this sprawling, ocher-hued amphi- 
theater are warriors turned to stone. 
A day or two spent drifting across 
this landscape allows one to ramble 
the picturesque geology in solitude 
that’s a rare commodity in nearby 
national parks. 

While you can catch a glimpse 
of the valley from the highway, the 
best way to explore is on the nar- 
row, graded-gravel track of the Val- 
ley of the Gods Road (County Road 
242). The road bumps, grinds, rises, 
and falls for 17 miles, winding past 
most of the dozen or so major for- 
mations that climb above the valley 
floor. Some of the formations are 
named for obvious reasons: Battle- 
| 


ship Rock does indeed look like a 

massive—albeit rusty—ship mired 
in dry dock, and Setting Hen is a 
et knockoff of a roosting fowl. Bal- 
| | anced Rock, though, bears a striking 
| resemblance to a Lady in a Tub, 

which is its other name. 

Established primitive campsites, 
not formal campgrounds, branch off 
County Road 242. Eight miles into 


‘a the valley, I find a site between Castle 
te Butte and De Gaulle and His Troops, 
a | a formation that obviously inspired a 
y | lot of imagination. 
ft The valley’s lack of designated 
| trails is not a drawback. | enjoy a 
0 rock-reddening sunset my first day, 
Se ond perched high above the valley floor 
wide porch on the shoulder of Castle Butte, a 
ade the 


broad yet thin band of rock. After 
a night under the star-choked sky, I 
grab a fanny pack with water, snacks, 


ley of the 





and film and head up one of the 
washes that skitter here and there 
across the valley. Broad and deep, 
the washes are proof that when water 
does come to the Valley of the Gods, 
it does so furiously. 

April and May are the perfect 
months to visit, as spring here is both 
cooler and drier than summer. A 
dappling of wildflowers across the 
desert floor suggests that the past 
winter’s precipitation was sufficient. 
Purplish scorpion weed, reddish 
Indian paintbrush, and the tissuelike 
white petals of birdcage evening 
primrose add colorful contrast to the 
red-rock backdrop. Yucca, whose 
thick flower stalks are primed and 
rising up from between spiny leaves 
in late April, usually blooms by late 
May or early June. 


Hidden among the towers 

A perfect base camp for those who 
don’t want to roll out a sleeping bag 
is the four-room Valley of the Gods 
Bed & Breakfast. The ranch house, 
cut from stone in 1933, boasts a 75- 
foot-long covered porch fronting the 
spires, towers, and pyramids of the 
valley, rocking chairs at the ready. 
Inside, 2-foot-thick stone walls insu- 
late against high summer heat. When 
a chill spills off nearby Cedar Mesa, 
the living room’s fireplace blazes. 

Each guest room has a quilt- 
covered bed and a bathroom with a 
stone-lined shower. Water is trucked 
in several times a week to top off 
a 2,700-gallon cistern, and electricity 
is generated primarily by the sun. 

According to Gary Dorgan, who 
owns the property with his wife, 
Claire, the rustic elegance of the BkB 
attracts a steady, and surprisingly 
international, clientele determined to 
connect with the landscape. 

“They ’ve been to the Santa Fes 
and the Sedonas, and they’re looking 
for something quieter and unique,” 
he tells me as logs crackle and oil 
lamps cast their glow about the room. 
“They can entertain themselves and 
don’t need a lot of infrastructure.” * 
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Adventure 
in stone 


Cars can navigate the Valley 
of the Gods’ gravel road; 
avoid when wet. Pack water 
(at least 1 gal. per person 
per day), food, and a spare 
tire; have a full tank of gas. 

The U.S. Geological Ser- 
vice Cigarette Spring Cave, 
Utah, topographical map 
($6) details the valley; the 
map and free regional travel 
information are available at 
the Monticello Visitor Center 
(8-5 Mon-Fri; 200 S. Main 
St., Monticello, UT; www. 
utahscanyoncountry.com or 
435/587-3401). 

Additional information is 
available at the Bureau of 
Land Management, Monti- 
cello Field Office (8-4:30 
Mon-Fri; 435 N. Main, Mon- 
ticello; www.blm.gov/utah/ 
monticello or 435/587-1500). 


Lodging 

Camping. Tent and RV 
camping (free) is permitted 
at established but undevel- 
oped sites throughout the 
valley. For more information, 
contact the BLM (see above). 


Valley of the Gods Bed & 
Breakfast. $115, including 
breakfast. County Rd. 242; 
www.valleyofthegods.cjb.net 
or 970/749-1164. 
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TRAVEL | THREE-DAY WEEKEND 


Sacramento 
in spring 


Discover baseball, river walks, 


and culture in the capital city 


BY LORA J. FINNEGAN 
PHOTOGRAPHS BY KRISTOPHER HOLLAND 


Sacramento was once California’s forgotten middle 
child, neither as beautiful as San Francisco nor as 
smart and stylish as Los Angeles. But these days the 
capital city radiates a new vigor. A hit ballpark with 

a championship Triple-A team is helping to revitalize 
downtown; a waterside promenade and an improving 
restaurant scene have added interest to the riverfront. 

Of course, this sense of renewal might just be 
because the city is at its best in spring. A spectacular 
rose garden is bursting into bloom in Capitol Park. 
And wildflowers are starting to pop along hiking and 
cycling trails and in parks edging the Sacramento and 
American Rivers. 

Sull, some things about Sacramento remain 
unchanged, including its laid-back demeanor. ‘Things 
are so casual at Raley Field ballpark, for example, that 
you can take a blanket and picnic to watch the game 


from Home Run Hill, grass seating behind the outfield. 


Friday 

Had a long drive into Sacramento? Pause to refuel 

at Fox & Goose ($; call for hours; 1001 R St.; 916/443- 
8825), an old college hangout. Try an English-style 
lunch of bangers and mash, washed down with one of 
the 17 beers on tap. 

Old-school art. Sacramento has a number of first-rate 
museums, and one of the oldest and best is the Crock- 
er Art Museum (closed Mon; $6, $4 seniors and students, 
ages 6 and under free; 216 O St.; www.crockerartmuseum.org 
or 916/264-5423), across the street from Crocker 
Park. Pretty as a wedding cake, this Italianate Victori- 
an is famed for its collection of early California 
works, including Thomas Hill’s gigantic Yosemite. 

All aboard. You don’t have to be a rail buff to enjoy 
the train exhibits at the California State Railroad 
Museum (10-5 daily; $4, ages 16 and under free; I St. at 
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Second St.; www.calfornastaterailroadmuseum.org or 916/ 
445-6645). Weekend steam-train trips ($6, $3 ages 


_ 6-12) fire up this month; clamber aboard for a 40- 


minute, 6-mile round-trip chug alongside the Sacra- 
mento River. When you get back, take a short stroll 
on the Riverfront Promenade, which begins on the 
east side of Tower Bridge at the foot of Capitol Mall. 
Waterfront grub. The perfect end to the afternoon is 
to watch the river roll by from the deck at Joe’s Crab 
Shack ($$; 1210 Front St.; 916/553-4249) over a din- 
ner of broiled shrimp and barbecued Dungeness crab. 


Saturday 

Start by roaming Capitol Park (10th St. at L St.; 916/ 
324-0333), the 40-acre garden surrounding the Cali- 
fornia State Capitol. April is orange-blossom time, so 
stroll under the giant citrus trees—remembering the 
state’s once-abundant groves—and inhale. Follow your 
nose to the park’s year-old World Peace Rose Garden 
(free; 800/205-1223), stuffed with 701 rose bushes. 
Peek under the dome. A visit to the California State 
Capitol Museum (free; guided tours 9-4 daily; 11th St. 

at L St.; www.statecapitolmuseum.com or 916/324-0333) 
can be surprisingly inspiring. The museum is located 
within the meticulously restored Renaissance 
revival-style capitol building, the center of state law- 
making and a wonder of early 1900s craftsmanship, 
with lots of sculptures, murals, and gold leaf. »54 
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| “HEY RAGWEED, “NO SUCH LUCK FOR ME, POLLEN. 
a BENADRYL”® ALLERGY STOPPED HER ALLEGRA LASTS 
WORKING IN JUST 6 HOURS.” 4 TIMES LONGER THAN THAT:” 


_ 








04 Aventis Pharmaceuticals Inc. ALG-JA-12245-1 


hen many others stop working, Allegra keeps on relieving. : | 

fact, just one dose of Allegra 180 lasts up to four times an 
ger than one dose of most OTC allergy medicines. | 

ou're a seasonal allergy sufferer, you’ve been there. You reach for your collection e on | 

allergy medicines and pick what you think is the right choice for your runny nose, all 5 Ova 

fatchy throat and itchy eyes that particular day. Then it stops working when you he 

| need it. Just one Allegra 180 gives you a full 24 hours of seasonal allergy relief. 0 ALi abl 


egra is for people 12 and over. Side effects are low and may include Pred 
ladache, cold or backache. Ask your doctor about Allegra. bee oe 


THE RELIEF GOES ON. 


7 ° : 
Aventis Get valuable savings @ allegra.com. For more information call 1-800-allegra. 
Please see additional important information on next page. 


[sed on label directions. Benadryl is a registered trademark of Warner Lambert Company. 
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Brief Summary 


ALLEGRA® 
(fexofenadine hydrochloride) 
Capsules and Tablets 


INDICATIONS AND USAGE Seasonal Allergic Rhinitis ALLEGRA \s indicated 
for the relief of symptoms associated with seasonal allergic rhinitis in adults 
and children 6 years of age and older. Symptoms treated effectively were 
sneezing, rhinorrhea, itchy nose/palate/throat, itchy/watery/red eyes. Chronic 
Idiopathic Urticaria ALLEGRA is indicated for treatment of uncomplicated 
skin manifestations of chronic idiopathic urticaria in adults and children 6 
years of age and older. It significantly reduces pruntus and the number of 
Wheals. CONTRAINDICATIONS ALLEGRA is contraindicated in patients with 
known hypersensitivity to any of its ingredients. PRECAUTIONS Drug 
Interaction with Erythromycin and Ketoconazole Fexolenadine 
hydrochloride has been shown to exhibit minimal (ca. 5%) metabolism 
However, co-administration of fexofenadine hydrochloride with ketocona: 
zole and erythromycin led to increased plasma levels of fexofenadine 
hydrochloride. Fexofenadine hydrochloride had no effect on the pharmaco- 
kinetics of erythromycin and ketoconazole. In two separate studies, fexofena 
dine hydrochlonde 120 mg twice daily (two times the recommended twice 
daily dose) was co-administered with erythromycin 500 mg every 8 hours or 
ketoconazole 400 mg once daily under steady state conditions to normal, 
healthy volunteers (n=24, each study), No differences in adverse events or QT, 
interval were observed when patients were administered fexofenadine 
hydrochlonde alone or in combination with erythromycin or ketoconazole 
The findings of these studies are summarized in the following table 
Effects on steady-state fexofenadine hydrochloride 
pharmacokinetics after 7 days of co-administration with 
fexofenadine hydrochloride 120 mg every 12 hours (two times the 
recommended twice daily dose) in normal volunteers (n=24) 
Concomitant Drug Cnaxss AUC 0. 12h 
Peak plasma Extent of systemic 





concentration, exposure) 
Erythromycin +82% +10% 
(500 mg every 8 hrs) 
Ketoconazole +135% +164% 


(400 mg once daily 

The changes in plasma levels were within the range of plasma levels achieved 
in adequate and well-controlled clinical tnals. The mechanism of these inter: 
actions has been evaluated in in vitro, in situ, and in vivo animal models. 
These studies indicate that ketoconazole or erythromycin co-administration 
enhances fexofenadine gastrointestinal absorption. In vivo animal studies 
also suggest that in addition to increasing absorption, ketoconazole decreas: 
e5 fexofenadine hydrochloride gastrointestinal secretion, while erythromycin 
may also decrease biliary excretion. Drug Interactions with Antacids 
Administration of 120 mg of fexofenadine hydrochloride (2 x 60 mg capsule) 
within 15 minutes of an aluminum and magnesium containing antaad 
(Maalox*) decreased fexofenadine AUC by 41% and Cmax by 43%. ALLEGRA 
should not be taken closely in time with aluminum and magnesium con- 
taining antacids. Carcinogenesis, Mutagenesis, Impairment of Fertility 
The carcinogenic potential and reproductive toxicity of fexofenadine 
hydrochloride were assessed using terfenadine studies with adequate fexofe- 
nadine hydrochloride exposure (based on plasma area-under-the-concentra- 
tion vs. time [AUC] values). No evidence of carcinogenicity was observed in an 
18-month study in mice and in a 24-month study in rats at oral doses up to 
150 mg/kg of terfenadine (which led to fexofenadine exposures that were 
respectively approximately 3 and 5 times the exposure from the maximum 
recommended daily oral dose of fexofenadine hydrochloride in adults and 
children), In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward 
Mutation, and Rat Lymphocyte Chromosomal Aberration assays) and in vivo 
(Mouse Bone Marrow Micronucleus assay) tests, fexofenadine hydrochlonde 
revealed no evidence of mutagenicity. In rat fertility studies, dose-related 
reductions in implants and increases in postimplantation losses were 
observed at an oral dose of 150 mg/kg of terfenadine (which led to fexofena- 
dine hydrochloride exposures that were approximately 3 times the exposure 
of the maximum recommended daily oral dose of fexofenadine hydrochlo- 
ride in adults), Pregnancy Teratogenic Effects: Category C. There was no 
evidence of teratogenicity in rats or rabbits at oral doses of terfenadine up to 
300 mg/kg (which led to fexofenadine exposures that were approximately 4 
and 31 times, respectively, the exposure from the maximum recommended 
daily oral dose of fexofenadine in adults), There are no adequate and well 
controlled studies in pregnant women. Fexofenadine should be used during 
pregnancy only if the potential benefit justifies the potential risk to the fetus, 
Nonteratogenic Effects. Dose-related decreases in pup weight gain and 
survival were observed in rats exposed to an oral dose of 150 mg/kg of terfe 
nadine (approximately 3 times the maximum recommended daily oral dose 
of fexofenadine hydrochloride in adults based on comparison of fexofenadine 
hydrochlonde AUCs). Nursing Mothers There are no adequate and well- 
controlled studies in women during lactation. Because many drugs are excret- 
ed in human milk, caution should be exercised when fexofenadine 
hydrochloride is administered to a nursing woman. Pediatric Use The rec 
ommended dose in patients 6 to 11 years of age is based on cross-study com 
parison of the pharmacokinetics of ALLEGRA in adults and pediatric patients 
and on the safety profile of fexofenadine hydrochlonde in both adult and 
pediatric patients at doses equal to or higher than the recommended doses, 
The safety of ALLEGRA tablets at a dose of 30 mg twice daily has been demon: 
strated in 438 pediatnic patients 6 to 11 years of age in two placebo-controlled 
2-week seasonal allergic rhinitis trials. The safety of ALLEGRA for the treatment 
of chronic idiopathic urticaria in patients 6 to 11 years of age is based on 
cross-study comparison of the pharmacokinetics of ALLEGRA in adult and 
pediatric patients and on the safety profile of fexofenadine in both adult and 
pediatric patients at doses equal to or higher than the recommended dose. 
The effectiveness of ALLEGRA for the treatment of seasonal allergic rhinitis in 
patients 6 to 11 years of age was demonstrated in one tnal (n=411) in which 
ALLEGRA tablets 30 mg twice daily significantly reduced total symptom scores 
compared to placebo, along with extrapolation of demonstrated efficacy in 
patients ages 12 years and above, and the pharmacokinetic comparisons in 
adults and children. The effectiveness of ALLEGRA for the treatment of chron: 
ic idiopathic urticaria in patients 6 to 11 years of age is based on an extrapo- 
lation of the demonstrated efficacy of ALLEGRA in adults with this condition 
and the likelihood that the disease course, pathophysiology and the drug's 
effect are substantially similar in children to that of adult patients. Three clin: 
ical safety studies comparing 15 mg BID (n=85) and 30 me BID (n=330) of an 
experimental formulation of fexofenadine to placebo (n=430) have been con: 
ducted in pediatric patients aged 6 months to 5 years. In general, fexofena 
dine hydrochloride was well tolerated in these studies. No unexpected 
adverse events were seen given the known safety profile of fexofenadine and 
likely adverse reactions for this patient population. (See ADVERSE REACTIONS 
and CLINICAL PHARMACOLOGY) The safety and effectiveness of fexofenadine 
hydrochloride in pediatnc patients under 6 years of age have not been estab: 
lished. Geriatric Use Clinical studies of ALLEGRA tablets and capsules did not 
include sufficient numbers of subjects aged 65 years and over to determine 
whether this population responds differently from younger patients. Other 
feported clinical experience has not identified differences in responses 
between the genatric and younger patients. This drug is known to be sub- 
stantially excreted by the kidney, and the nsk of toxic reactions to this drug 
may be greater in patients with impaired renal function. Because elderly 
patients are more likely to have decreased renal function, care should be 
taken in dose selection, and may be useful to monitor renal function. (See 
CLINICAL PHARMACOLOGY), ADVERSE REACTIONS Seasonal Allergic Rhinitis 
Adults. In placebo-controlled seasonal allergic rhinitis clinical tnals in patients 
12 years of age and older, which included 2461 patients receiving fexofenadine 
hydrochloride capsules at doses of 20 mg to 240 mg twice daily, adverse events 
were similar in fexofenadine hydrochloride and placebo-treated patients. All 
adverse events that were reported by greater than 1% of patients who 
received the recommended daily dose of fexofenadine hydrochloride (60 mg 
capsules twice daily), and that were more common with fexofenadine 
hydrochlonde than placebo, are listed in Table 1. In a placebo-controlled clin 
ical study in the United States, which included 570 patients aged 12 years and 
older receiving fexofenadine hydrochlonde tablets at doses of 120 or 180 mg 
once daily, adverse events were similar in fexofenadine hydrochloride and 


placebo-treated patients. Table 1 also lists adverse expenences that were 
teported by greater than 2% of patients treated with fexofenadine hydrochlo- 
ride tablets at doses of 180 mg once daily and that were more common with 
fexofenadine hydrochloride than placebo. The incidence of adverse events, 
including drowsiness, was not dose-related and was similar across subgroups 
defined by age, gender, and race 
Table 1 
Adverse experiences in patients ages 12 years and older 
reported in placebo-controlled seasonal allergic rhinitis 
clinical trials in the United States 


Twice daily dosing with fexofenadine capsules at rates of greater than 1% 


Adverse expenence Fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 
(n=679) (n=671) 
Viral Infection (cold, flu) 2.5% 1.5% 
Nausea 1.6% 1.5% 
Dysmenorrhea 1.5% 03% 
Drowsiness 13% 0.9% 
Dyspepsia 1.3% 0.6% 
Fatigue 13% 0.% 


Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% 


Adverse experience Fexofenadine 180 mg Placebo 
once daily (n=293) 
(n=283 
Headache 10.6% 7.5% 
Upper Respiratory Tract Infection 3.2% 3.1% 
Back Pain 28% 1.4% 


The frequency and magnitude of laboratory abnormalities were similar in fex- 
ofenadine hydrochlonde and placebo-treated patients. Pediatric. Table 2 
lists adverse experiences in patients aged 6 to 11 years of age which were 
feporied by greater than 2% of patients treated with fexofenadine hydrochlo- 
ride tablets at a dose of 30 mg twice daily in placebo-controlled seasonal aller- 
gic rhinitis studies in the United States and Canada that were more common 
with fexofenadine hydrochlonde than placebo. 
Table 2 
Adverse experiences reported in placebo-controlled seasonal allergic 
thinitis studies in pediatric patients ages 6 to 11 in the United States 
and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 30 mg Placebo 
twice daily (n=229) 
(n=209) 
Headache 72% 6.6% 
Accidental Injury 2% 1.3% 
Coughing 3.8% 13% 
Fever 24% 0% 
Pain 24% 04% 
Otitis Media 24% 0.0% 
Upper Respiratory Tract Infection 43% 1% 


Three clinical safety studies in 845 children aged 6 months to 5 years com- 
paring 15 mg BID (n=85) and 30 mg BID (n=330) of an expenmental formu- 
lation of fexofenadine to placebo (n=430) have been conducted. in general, 
fexofenadine hydrochloride was well tolerated in these studies. No unexpect- 
ed adverse events were seen given the known safety profile of fexofenadine 
and likely adverse reactions for this patient population. (See PRECAUTIONS 
Pediatric Use) Chronic Idiopathic Urticaria Adverse events reported by 
patients 12 years of age and older in placebo-controlled chronic idiopathic 
urticaria studies were similar to those reported in placebo-controlled seasonal 
allergic rhinitis studies. In placebo-controlled chronic idiopathic urticana din- 
ical trials, which included 726 patients 12 years of age and older receiving fex- 
ofenadine hydrochloride tablets at doses of 20 to 240 mg twice daily, adverse 
events were similar in fexofenadine hydrochlonde and placebo-treated 
patients. Table 3 lists adverse experiences in patients aged 12 years and older 
which were reported by greater than 2% of patients treated with fexofenadine 
hydrochloride 60 mg tablets twice daily in controlled clinical studies in the 
United States and Canada and that were more common with fexofenadine 
hydrochlonde than placebo. The safety of fexofenadine hydrochloride in the 
treatment of chronic idiopathic urticaria in pediatric patients 6 to 11 years of 
age is based on the safety profile of fexofenadine hydrochlonde in adults and 
adolescent patients at doses equal to or higher than the recommended dose 
(see Pediatric Use) 
Table 3 
Adverse experiences reported in patients 12 years and older in place- 
bo-controlled chronic idiopathic urticaria studies in the United States 
and Canada at rates of greater than 2% 





Adverse experience Fexofenadine 60 mg Placebo 
twice daily (n=178) 
Back Pain 1.1% 
Sinusitis 22% 1.1% 
Dizziness 22% 0.6% 
Drowsiness 2.2% 0.0% 


Events that have been reported during controlled clinical tnals involving sea- 
sonal allergic rhinitis and chronic idiopathic urticana patients with incidences 
less than 1% and similar to placebo and have been rarely reported during 
postmarketing surveillance include: insomnia, nervousness, and sleep disor- 
ders or paroniria. In rare cases, rash, urticania, pruritus and hypersensitivity 
reactions with manifestations such as angioedema, chest tightness, dyspnea, 
flushing and systemic anaphylaxis have been reported. OVERDOSAGE Reports 
of fexofenadine hydrochlonde overdose have been infrequent and contain 
limited information. However, dizziness, drowsiness, and dry mouth have 
been reported, Single doses of fexofenadine hydrochloride up to 800 me (six 
Normal volunteers at this dose level), and doses up to 690 mg twice daily for 
1 month (three normal volunteers at this dose level) or 240 mg once daily for 
1 year (234 normal volunteers at this dose level) were administered without 
the development of clinically significant adverse events as compared to place- 
bo. In the event of overdose, consider standard measures to remove any 
unabsorbed drug. Symptomatic and supportive treatment is recommended. 
Hemodialysis did not effectively remove fexofenadine hydrochloride from 
blood (17% removed) following terfenadine administration. No deaths 
occurred at oral doses of fexofenadine hydrochloride up to 5000 mg/kg in mice 
110 times the maximum recommended daily oral dose in adults and 200 
times the maximum recommended daily oral dose in children based on 
mg/rrr) and up to 5000 mg/kg in rats (230 times the maximum recommended 
daily oral dose in adults and 400 times the maximum recommended daily oral 
dose in children based on mg/m’). Additionally, no clinical signs of toxicity or 
g70s5 pathological findings were observed. In dogs, no evidence of toxicity was 
observed at oral doses up to 2000 mg/kg (300 times the maximum recom- 
mended daily oral dose in adults and 530 times the maximum recommended 
daily oral dose in children based on mg/m’), DOSAGE AND ADMINISTRATION 
Seasonal Allergic Rhinitis Adults and Children 12 Years and Older. The 
recommended dose of ALLEGRA is 60 mg twice daily, or 180 mg once daily. A 
dose of 60 mg once daily is recommended as the starting dose in patients with 
decreased renal function (see CLINICAL PHARMACOLOGY). Children 6 to 11 
Years. The recommended dose of ALLEGRA 1s 30 mg twice daily. A dose of 30 
mg once daily is recommended as the starting dose in pediatric patients with 
decreased renal function (see CLINICAL PHARMACOLOGY), Chronic Idiopathic 
Urticaria Adults and Children 12 Years and Older. The recommended dose 
Of ALLEGRA is 60 mg twice daily. A dose of 60 mg once daily is recommended 
as the starting dose in patients with decreased renal function (see CLINICAL 
PHARMACOLOGY). Children 6 to 11 Years. The recommended dose of 
ALLEGRA is 30 mg twice daily. A dose of 30 mg once daily is recommended as 
the starting dose in pediatric patients with decreased renal function (see CLIN- 
ICAL PHARMACOLOGY), 
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Rx only 

Rev. May 2003a 

Brief Summary 

Aventis Pharmaceuticals Inc 

Kansas City, MO 64137 USA 

US Patents 4,254,129; 5,375,693; 5,578,610 

©2003 Aventis Pharmaceuticals Inc 


www allegra.com all-may03a-B-Ai 





Walk, or boat, 
to riverfront 
dining at 
Joe’s Crab 
Shack in Old 


Sacramento. hi 


Culture vulture. Time your visit right ane}! 
you can join a free guided Art in Public ## 
Places tour by the Sacramento Metropolii/E 
tan Arts Commission (www.sacculture.com |") 
or 916/566-3992); you'll see a downto 
chockablock with more than 50 sculp- 
tures, murals, and paintings. ‘Iours are 
available the second Saturday and last 
Wednesday of each month (Apr 10 and 
28) or by appointment. 

Small-plate lunch. If you think this to 
lacks spice, the Spanish-style tapas at 
Tapa the World ($$; closed Mon; 2115 F 
St.; 916/442-4353) will change your 
mind. In the evening, come back fora | 





ss 


glass of wine and live guitar music. i 
Where Sacramento started. Drive down) 
L Street to find the town’s first center of | 
power. John Sutter had a flourishing agri 
cultural empire before the discovery of 
gold, which led to his ruin. Touring Sut+ 
ter’s Fort State Historic Park ($2-$4; 270 | 
L St.; 916/445-4422) gives you a peek aut 
life in the 1840s, including Sutter’s bed-- 
room (elegant, for the frontier). See the 
world’s tiniest basket at the State Indian; 
Museum State Historic Park ($2; 2618 1 
St.; 916/324-0971). The state’s first resi- 
dents, up to 300,000 Native Americans, 
were spread among 120 different lan- 
guage groups. 

Italian dinner. Head a few blocks do 

J Street to the Californian/ Mediterranea} 
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hemed Lucca Restaurant & Bar ($$; call 
r hours; 1615 F St.; 916/669-5300). Start 
ith some paper-thin zucchini chips, then 
love on to the honey-glazed lamb bro- 
nette. 


nday 
yend a morning walking the Sacramento 
ver, busy with water-skiers and river- 

ters. Grab a wake-me-up espresso and 
pmething to munch on at an Old Sacra- 
ento favorite, Steamers Coffee & Tea 

change (101 K St.; 916/448-9404). 

ke a hike. Wind along the green, tree- 
aded 1-mile trail that connects Old Sac 
Discovery County Park ($4 per vehicle; 

ards Blud. at Fibboom St.; 916/875- 

961). It’s a wide, level trail, perfect for a 
orning jog, and it continues through 
iscovery Park and beyond. Start early 
ad you may surprise little green or great 
Bue herons prowling the shallows. 
Hide an otter. For a mini-cruise on the 
icramento River, hop on one of the 
unty, banana yellow vessels operated by 


River Otter Water Taxi (call for seasonal 
schedule; $6 round trip, $3 ages 12 and under; 
L St. Landing at Front St.; www.rwerotter.com 
or 916/446-7704). The taxis start up in 
mid-April; allow an hour to ride the four- 
stop loop. 

Mudbugs, anyone? Crayfish, aka mud- 
bugs, are served simply at Crawdad’s 
River Cantina ($; 1375 Garden Hwy.; 
916/929-2268). Pair a bucket of boiled 
crayfish with a beer and you'll be in 
heaven. 

Batter up. The Triple-A Sacramento Riv- 
er Cats, last season’s Pacific Coast League 
champs, play their home opener April 16 
at Raley Field ($6-$78; 400 Ballpark Dr.; 
www.rwercats.com or 916/376-4700). The 
team’s schedule includes many Sunday- 
afternoon games, and there are fireworks 
on opening night and at every Saturday- 
night game. Above right field, a kids area 
has a play structure, bounce houses, and a 
giant slide. Relax at a game, cooled by the 
river breeze, and you may feel Sacramento 
has scored, even if the Cats don’t win. #* 


ea 9 
\ # | Discovery “—=—™ 
west | (os County Park 
SACRAMENTO) | 
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K St. Mall 
L St. 


PARK en 
to 
Sutter's 


ate 
Pitol ot S.HLP. 


MeL | 
~— “coe 
f: Capital ~ | Pedestrians | 


creme) Only | 


River City 


More information: www.discover 
gold.org or 916/264-7777. 

Embassy Suites Hotel Riverfront 
Promenade. Get a riverside room 
and watch boats going by from your 
window. From $149. 100 Capitol 
Mall; www.embassysuites.com or 


916/326-5000. 


Sheraton Grand Sacramento. A 
modern luxury hotel built around a 
historic Julia Morgan market (the 
old section is best viewed from the 
lobby bar). From $159. 13th St. at 
J St.; www.starwood.com, 800/325- 
3535, or 916/447-1700. 





ALBERTA 
A Canada's Rocky 
| WU Celi ah eT] a] Playground 


\ 


Discover our true nature. 


Offering a range of activities as vast and diverse 


as the landscape itself, Alberta is an easy choice 


for your next vacation. Come explore our true 


nature and discover your true self. Alberta, 


Canada’s Rocky Mountain Playground. 


TravelAlberta.com 
1.800.ALBERTA 


te 


Discover our true nature 


AIR CANADA 


The most nonstops from 
the U.S. to Alberta 
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ee. 
ela e olla m elmira) 
Sunset’s Ultimate Entertaining Deck 
* Building, product, and design tips 
* Ideas for outdoor entertaining, 
furnishing, and more! 


Celebrity chef cooking demonstrations 
Sunset craft projects 
Garden & Test Kitchen tours 


Over 100 specialty exhibitors For more information, 
visit sunset.com/cw 
or call 800/786-7375 


Wine and micro-brew beer tasting 


A portion of the proceeds will benefit the Children’s Health Council 
MUL Soleo da Mela mela (nl oles 
No pets, please 

































































Travel 


To receive all information 
on a state or category, circle 
the state or category number. 


Travel Adventures in the West 
101. Anaheim Hilton 

102. Castle Country Travel Region 
103. Catalina Express 

104. City of Palm Desert 


105. Colorado Springs Convention 
and Visitors Bureau 


106. Dinosaurland 


Northeastern Utah 
Long Beach Aquarium 


Mammoth Lakes 
Visitors Bureau 


Moab Area Travel Council 
Park City Chamber 


of Commerce 


107. 
108. 


109. 
110. 


111. 
112. 
113. 
114. 


Santa Fe County 
Seven Crown Resorts 
Sundance Resort 


Tri-Valley Convention and 
Visitors Bureau 


115. Utah Symphony & Opera 


Destination: Pacific Northwest 
116. Alaska Marine Highway 
117. Baker County Unlimited 
118. Bend Visitor and 
Convention Bureau 


119. 
National Historic Oregon 
Trail Interpretive Center 
City of Gig Harbor 
Convention and Visitors 
Bureau of Washington 
County, Oregon 


120. 
121. 


122. Eastern Oregon 


Visitors Association 


Ellensburg Chamber 


of Commerce 

Fairhaven Village Inn 
Hotel Grand Pacific 
International Selkirk Loop 


Kah-Nee-Ta High Desert 
Resort & Casino 


123" 


124. 
125. 
126. 
127. 


Bureau of Land Management - 


ADVERTISEMENT 


128. Land of Umpqua/City of 
Roseburg Visitor and 
Convention Bureau 


129. Mount Rainier Guest Services 
130. Mt. Hood Railroad 


131. Newport Chamber 
of Commerce 


132. North Olympic Peninsula 
Visitor & Convention Bureau 


133. Okanogan County 


‘Tourism Council 


134. Olympia/Thurston County 


Visitor & Convention Bureau 
135. Oregon Coast Aquarium 
136. Oregon’s Mt. Hood Territory 
137. Overleaf Lodge 


138. Pendleton Chamber 
of Commerce 


139. Point Defiance Zoo and 
Aquarium, WA 


140. Portland Art Museum 


141. Portland Oregon 
Visitors Association . 


142. Pullman Chamber 


of Commerce 
143. Rosario Resort and Spa 


144. Salem Convention and 
Visitors Bureau 


145. San Juan Island Visitors Bureau 
146. Sandpiper Beach Resort 

147. Tourism Vancouver Island 
148. Tri-Cities Visitors Bureau 
149. Union County Tourism 

150. Victoria Clipper 


151. Washington State Parks 
and Recreation 


152. Arizona 

153. Arizona Office of Tourism 
154. City of Chandler 

155. Gainey Suites Hotel 

156. Grand Canyon Expeditions 


157. Robson Communities 


California 

158. 1849 Condos 

159. Bahia Resort Hotel 
160. Bailey Properties Inc. 


Visit www.SunsetGetaways.com 


161. 


162. 
163. 
164. 
165. 


166. 


167. 


168. 
169. 


170. 
U7pke 
172. 
173. 


174. 
175. 


176. 


177. 
178. 
179. 


180. 


181. 


182. 
183. 
184. 
185. 


186. 


187. 


188. 
189. 


190. 
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192. 
193. 
194. 


Call 800-967-3189 


Mail the attached post-paid card 


Fax 413-637-4343 


Barona Valley Ranch Resort 
and Casino 


Beach Terrace Inn 
Beach View Lodge 
Caesars Tahoe 


Calaveras County 
Visitors Center 


Cannery Row Marketing 


Carlsbad Convention and 
Visitors Bureau 


Carlsbad Inn Beach Resort 
Catalina Island Chamber 


of Commerce 

Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 
Catamaran Resort Hotel 


Cendant/Ramada 
Management Association 


City of San Luis Obispo 


Costa Mesa Conference and 
Visitors Bureau 


Fess Parker’s Wine Country 
Inn and Spa 


Greenhorn Creek Guest Ranch 
Hotel Del Coronado 

Lake County Visitor Center 
Lompoc Valley Chamber 


of Commerce 


Marina del Rey Convention 
and Visitors Bureau 


Mariposa Inn in Monterey 
Marriott San Diego Cluster 
Mendocino County Alliance 
Mono County 


Tourism Commission 
Morro Bay 

Napa Valley Wine Train 
North Cliff Hotel 


Northern California 
Attractions Association 


Oakland Convention and 


Visitors Bureau 
. Paramount's Great America 
Red and White Fleet 
Redondo Beach Visitors Bureau 
Redwood Coast 


Visit www.SunsetGetaways.com for more information. 





195. Roaring Camp 


Narrow-Gauge Railway 

Royal Scandinavian Inn, 
San Diego Convention and) }; 
Visitors Bureau 


196. 
197. 


198. San Francisco Bay 


Hotel Collection 


199. San Luis Obispo County 


Visitors & Conference Bure), 





200. 
201. 
202. 


Santa Cruz Beach Boardws 





Santa Cruz County 


Santa Ynez Valley 
Visitors Association 








203. Solvang Convention and 


Visitors Bureau 
204. 
205. 
206. 
207. 
208. 


Sonoma County Wine Coup 
South Coast Plaza 
Sunset Motel 

The Inn at Avila Beach | , 


The Wax Museum at 
Fisherman’s Wharf 


Truckee Donner Chamber 
of Commerce | 











209. 


210. 
Zid 


‘Turtle Bay Museums 
Vallejo Convention and | 
Visitors Bureau a, 
Winchester Mystery Hous) 


a. 
i 





212. 





Canada 
213. Travel Alberta 


Colorado 
214. Colorado Tourism 


215. Guest Ranches 
216. Circle Bar B Ranch * 
217. Colorado Trails Ranch | 





Hawaii e} 
218. Destination Resorts Hawé 

219. Hawai'i — The Islands of , 
220. Kahana Village | 
221. Kona Village Resort | 
229. 
223. 
224. 
225. 
226. 
227. 


_ 


Mana Kai Maui 

Maui, The Magic Isles 
Molokai Visitors Associat/ lll 
Ohana Hotels & Resorts | td 
Outrigger Hotels & Resor ei 





Prince Resorts Hawaii 





1. 
| Starwood Hotels and 
Resorts, Hawaii 


FR te ell 


_ 


‘Sullivan Properties 
The Kapalua Villas Maui 
‘The Plantation Inn 


Whaler's Realty 
Management Co., Inc. 


Aston Hotels & Resorts 
Hawaii 1-800-922-7866 


seboats 
|. Houseboats.com 
° 
Idaho Travel Council 





)rnational Travel 
| S&S Tours 


tana 
} Montana Rockies Rail Tours 


. Nevada 
ai, Bally’s Casino 
Laughlin/Las Vegas 
Convention & Visitors Bureau 
Mesquite, Nevada 


Nevada Commission 
on Tourism 


Scenic Airlines 


. New Mexico 


| Farmington Convention 
| and Visitors’ Bureau 


; New Mexico B & B 
Association 


» New Mexico Tourism 


Oregon 
| Central Oregon 


Visitors Association 


Grant County Chamber 
of Commerce-OR 


| Oregon State Parks 





ADVERTISEMENT 


256. Washington 

257. Bellingham / Mt. Baker 
258. Grant County 

259. Hotel Bellwether 


260. Seattle Southside 
Visitor Information 


261. Snohomish County 
‘Tourism Bureau 


Wyoming 
262. Wyoming Travel & Tourism 


Home 


263. Anolon’ Gourmet Cookware 
264. Delta Faucet 

265. DuPont Stainmaster 
266. Endless Pools 

267. Four Seasons Sunrooms 
268. Karastan 

269. Kelly-Moore Paint Co. 
270. Kuhn Rikon 

271. Marvin Windows 

272. Maytag" 

273. Metal Roofing Alliance 
274. Pella Windows & Doors 


275. Phantom Screens 


278. Sentry Table Pad Co. 
277. The Iron Shop 


Garden 


278. Amazing Gates of America 
279. Scotts Garden Soil 

280. Scotts Moisture Control 

281. Scotts Shake 'n Feed 

282. Snorkel Stove 

283. Supersoil 

264. The Teak Patio 

265. Traeger Industries 

266. Vixen Hill Manufacturing Co. 

































Rg 
something? 


It is now part of THE DIRECTORY, a resource 
section with great information about travel desti- 
nations, special travel offers, home and garden 
products, schools, and camps. 

Turn to THE DIRECTORY Ta Tele eee el tTe) 


check out our new travel planner, Travel Adven- 





cee). | meena eeu memrmenanan 
You'll find ideas 
for adventurous 
Western travel to 
destinations far P.153 
and wide, from 
the Rocky Moun- 
tains to the 


Pacific Ocean. 





Get information 


on where to stay, what to see and do, and new 





activities to experience. The West is truly for 
fete ahh ee 1 1 dol aoe ee 

Also, use the adjacent reader service card to 
request FREE information on places to visit, spe- 
cial offers, and Bree ae for your home and gar- 
den. Use any of four quick and easy ways to 
request this eel and useful information— 
online, by phone, Cr or fax. Plan your next ce 2 : 
take action on your ideas and shoe ere eras 


trusted advertisers help you. 


Say (ee eels Bs We 
Pram rh 7-1 resource w' 
Cole ase Mola Mel tetel salsa 


activities, and more—all. 
























































How to enter 
- Find your perfect container and create a visually | 
appealing planting with a combination of color, 
form, and texture. 


- Entries must include a brief description of plants ] 
your name, address, and daytime phone. 

* Photograph your planted design. | 

* Send us your entry via mail. 

- Mail us your entry by August 31, 2004. |) 


Tip | 
Quality photography with complimentary backdri 

is important to the judges. Remember: Winning || 
photos may run in Sunset Magazine. 









a 
Winners will be announced on the sunset.com 
website on October 25, 2004. 


Grand Prize 
$5,000—1 prize 


Second Place 
$500—3 prizes 


Third Plac 
10 Sunset Gardening 
Books—5 prizes 


Honorable Mention 
Creative Container Gardening 
Book—41 prizes 


Every entrant will receive a _ 
manufacturer’s mail-in rebate 
coupon good for the purchase price 
of one bag of Supersoil Potting Soil. 












“ogy No purchase necessary. Entries: a a an y ce, een of a container or i uses an aftistic combination of color, form, - texture. Containers must be 
ime-phone number of the entrant, in addition to a brief description of the plantings. Mall entries to: Creative Container Gardening—c/o Sunset Magazine, 80 \\ 
LS een ely a eSuen SUA a eG Glleeleley postage-due, or misdirected: mai or entries, Eligibility; Entrants must be U.S. residents 21 years of age or older. 
j Rone recn ois Mele atobeecsn ec swei CMM =MIINiN sO elem UN Megs be ance) ice tem c[¢] 0) <melN(e](2 0a) 
; nd as the Grand Prize winner, three (3) entrants will be selected as the Second Prize winners, five (6) entrants willbe selected as Third Priz 
j juciges selected by Sponsor whose decisions on all matters relating to this contest shall be final. Each entry wil be judged equally on the ongi 
garden center gif Certificate (total retail value $5,000). Three (3) Second Prizes, consisting of a $500 garden center gift certificate (total retal value $500); Five (¢ 
Re) @ (41) Honorable Mention Prizes, consisting of one (1) Sunset Creative Container ele eRe aU elNVa Uribe Reena y Winners will be noffied 
figibity and Liability/Publicity Release within fifteen (15) days of notification attempt or prize wil be forfeited anc awarded to an alternate winner. Winner 
[leloresl ee Tome eee cm ules additional Coes) except where prohibited by law. Contestants agree to abide by and be bound by all ap: 
anses on the receipt and use af piize are winners: sole responsibility, No. cash substitutions, transfers, or assignments of prizes allowed, except by Sparse 
i IQMEISeS ethers) sai 0 fel Aeon] big A inlsstspeec OOO U ecg Ne Marketing Department. 80 Willow Road, Mento Park, CA 2 
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vegeies 


lo ground to garden? 


ow summer crops on 





Mpatio or deck 
LAUREN BONAR SWEZEY 


lowing vegetables can bring out 
fui farmer in you. You till the soil and 
id the plants, then reap the rewards 
hen the plants bear fruit. 
Even if you don’t have much gar- 
ming space or sunny ground, you 
still experience the pleasure of har- 
sting your own vine-ripened toma- 
es and other crops. All you need is a 
Inerous-size container, good potting 
1, and a suitable spot—a patio, deck, 
/corner that gets at least six hours 
full sun a day. 
If you do have actual ground for 
wing, containers can still help you 
ercome problems like poorly 
ained soil, pests such as gophers, 

d soil-borne diseases such as fusa- 

m wilt, nematodes, and verticillium 
lt. Also, since soil in pots warms up 
pre quickly in spring than it does in 
e ground, you can get a tomato or = - er Hit 
jpper off to a faster start. And tall ig eS Whe 
ts make it easier for gardeners with _squash, ‘Early HH 


mited mobility to tend ‘crops without le a 
an emon 


: eling or squatting. cucumber thrive 1 
egetables in containers add visual in big glazed pots. 
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Choose 
the right 
container 


Vegetables will grow in any 
container that provides 
drainage, but choosing the 
right size is critical. The 
larger the plant’s root sys- 
tem, the deeper and wider 
the container should be. 
Pots made of thick plastic 
or glazed terra-cotta retain 
moisture well, as do wood 


tubs. In hot climates, choose 


light-colored pots. Avoid 
small, unglazed terra-cotta 
pots; they dry out too 
quickly. 
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punch to the landscape. Choose 
large, decorative containers and sur- 
round them with smaller pots of 
colorful flowers, and you'll have 
attractive focal pomts—and a bounty 
of vegetables—all summer long. Gar- 
den designer Rosalind Creasy of Los 
Altos, California (650/948-1588), 
even displays potted vegetables such 
as golden squash and fiery red pep- 
pers in her front yard (pictured 
above). 


Soil preparation and plant care 
Potting medium. Use a high-quality 


mix containing peat moss and perlite. 


Blend in a complete fertilizer, either 
a dry organic product—such as one 


containing alfalfa meal, bonemeal, 
kelp meal, or other natural nutri- 
ents—or a controlled-release type 
that supplies nutrients over a three- 
to six-month period. 

If you plan to water pots by hand, 
add soil polymers such as Broadleaf 
P4 (available at most garden centers) 
to the mix before planting to help 
alleviate the wet-dry cycle. As the soil 
dries out, these small crystals, which 
absorb a hundred or more times their 
weight in water, supply moisture to 
the roots. 

Feeding. If you use an organic fertil- 
izer at planting time, supplement it 
with weekly applications of fish emul- 
sion or reapply dry organic fertilizer 





Squash 
growing in) 
a large pot) 
(center) 
nestles 
among heriij 
and annuah 








NTRODUCING THE NEW KIA AMANTI. 


Make every mile count. 
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GARDEN | TREND 


according to package directions. If 
you use controlled-release fertilizer, 
give vegetables a boost by applying 
fish emulsion every two to three 
weeks. 

Watering. ‘The best way to water 
vegetables in containers is with drip 
irrigation operated by an automatic 
controller. For each container, 


install a circle of inline emitters over 


the soil or distribute three or four 
'/-gallon-per-hour emitters over the 
soil surface (use more for very large 
pots). Set the controller to water 
often enough to keep the soil moist 
(in hot climates, that might be daily 
or every other day). 

If you hand-water, never allow 
the soil to dry out completely. 
Pests. If aphids, mites, or whiteflies 
attack, spray them with insecticidal 
soap or horticultural oil. Handpick 
and destroy tomato hornworms. 
Harvest. Pick crops when they’re 
ripe: beans before the seeds swell 
inside the pods; cucumbers and squash 
when fruits are fully expanded but 
not seedy; eggplants while skin is 
shiny; peppers when fully grown and 
showing appropriate color (green, 
red, or another shade); tomatoes 
when fully colored (red, orange, or 
yellow). 


Sources 

Most nurseries and garden centers 
sell seeds and seedlings of common 
summer vegetables. For unusual 
varieties and potato tubers, try 
these specialists. The Natural Gar- 
dening Company (www-natural 
gardening.com or 707/766-9303) sells 
certified organic seeds, potato 
tubers, and seedlings of eggplants, 
peppers, and tomatoes. Seeds of 
Change (www.seedsofchange.com or 
888/762-7333) sells certified organ- 
ic seeds, potato tubers, and seed- 
lings of peppers and tomatoes. 
Territorial Seed Company (www. 
territorialseed.com or 541/942-9547) 
sells seeds, potato tubers, and seed- 
lings of eggplants, peppers, and 
tomatoes. #* 
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Best crops for pots 


Any vegetable that grows in the ground can be grown in a container. But some crops, such as 

and pumpkins, may not be worth the effort. You don’t have to stick with so-called patio (dwarf) 
varieties. Most standard-size vegetables are suitable for container culture. For beans and carrots 
plan to sow seeds directly in the soil-filled container. Grow other types of vegetables from seed, 
purchase ready-to-plant seedlings (see sources, below left). Eggplants, peppers, and tomatoes 
started from seed take about eight weeks to develop seedlings ready for transplanting. 





CROP PLANTING DETAILS 
Pot depth: 14—16 in. 
Soil temperature (at 
planting time): At least 
60°. 

Spacing: Direct-sow 
seeds 2-3 in. apart. 


Pot depth: 9-14 in. 

Soil temperature: At 
least 55°. 

Spacing: Direct-sow 
seeds 2-1 in. apart; thin 
seedlings 1-2 in. apart. 


Pot depth: 18 in. 

Soil temperature: At 
least 70°. : 
Spacing: One plant 
per pot. 


erry ae 


Pot depth: 14-16 in. 
Soil temperature: At 
least 70°. 

Spacing: One or two 
plants per pot. 


Ltetey y= 1) Pot depth: 14-16 in. 
Soil temperature: At 
least 60°. 

Spacing: One or two 


plants per pot. 


Pot depth: 18 in. 

Soil temperature: At 
least 45°. 

Spacing: Plant tubers 
6 in. apart. 


Pot depth: 18 in. 

Soil temperature: At 
least 60°. 

Spacing: One plant per 
pot. 


¥ 
OlosTehes ty Pot depth: 18 in. 
ce Soil temperature: At 
least 60°. 
Spacing: One plant per 
pot. 


_ Bush types like ‘Bush Champian’ an 
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NOTES 


Pole beans are more productive ov ar 
run than bush beans (which produc 
crop all at once). Train the 6- 
vines on a trellis or tepee made fr 
poles. Try ‘Blue Lake Pole’, “Held 
or heirloom ‘Kentucky Wonder’. | 


Choose a deep pot for carrots with long =~ 
roots, such as ‘Nantes’ half-long type (7 in. 
long). Shallower pots are adequate for 
shorter carrots such as ‘Short ‘n Sweet’ or 
round ones like ‘Thumbelina’ (shown). 
Don't let the soil dry out. 


disease-resistant ‘Salad Bush’ tak 
the space of trailing types. ‘L 
(shown) also bears well o ona trellis. 


With their colorful fruits and attractive 4 
foliage, eggplants have outstanding orna- | 
mental value. Try ‘Black Beauty’, an Ameri-- 
can heirloom with bulbous, purple-black 
fruits, or ‘Little Fingers’ (shown), an Asian 
type with slim fruits. 


y 
Wy 


shapes, and heat levels, from mildly 
‘Anaheim’ to searing hot = hai pres 


an orange bell, or "Giant ae 
red one that’s great for grilling. = 


~ 


Potatoes are productive if there’s ample 
room for tubers to develop. Bury seed pot 
toes in an 8-in. layer of soil at the botto 
the pot. As plants grow, pile more soil up 
the top set of leaves. Try small- to medium- = 
size ‘All Blue’, ‘Red Pontiac’, or ‘Yukon Gold 
” 
Summer squash is more productive than = 
winter squash. Grow compact vari 
‘Gold Rush’ yellow zucchini, ‘Space! 
green zucchini, or ‘Sunburst’ scallopini 
(shown). 


Use small wire cages or stakes to support — | 
determinate types (2- to 3-ft.-tall varieties 
that produce their crop all at once); try ‘Bust 
Celebrity’. Use sturdy 5-ft.-tall cages for | 
indeterminate types (tall kinds that produce 
fruits all season) such as ‘Early Girl’ (sho 
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Evergreen shrubs provide 
year-round structure and 
seasonal color. 


§ Ceanothus thyrsiflorus 
‘Victoria’, blue spring flowers. 


§ Senecio greyi ‘Sunshine’, 
silvery foliage. 


@& Viburnum davidii, metallic 
purple winter fruit; V. tinus 
‘Spring Bouquet’, white 
winter flowers. 


Grassy foliage plants give the 
garden year-round structure. 


& Blue oat grass (Helicto- 
trichon sempervirens). 


@ Variegated Japanese sedge 
(Carex morrowii expallida). 


& Phormium ‘Apricot Beauty’. 


Perennials form the colorful 
heart of the garden. 


B® Aster x frikartii (shown 
above), lavender fall blooms. 


i Euphorbia characias 
wulfenii and E. x martinii, 
chartreuse blooms in spring. 


@ Penstemon x gloxinioides 
‘Alice Hindley’ (pale lilac), 
‘Sour Grapes’ (violet-red); 
summer blooms. 

§§ Phygelius x rectus ‘African 
Queen’ (terra-cotta orange), 
‘Moonraker’ (pale yellow); 
summer to fall blooms. 


@ Rudbeckia fulgida sulli- 
vantii ‘Goldsturm’, yellow 
flowers in summer. 


Sedum ‘Autumn Joy’, 
raspberry fall flowers. 
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ARDEN | BEFORE AND AFTER 


Cad PO 


i 


2 
ae 


0 


Stacie 
Crooks’s frort 
yard was 
dominated b’ 
a lawn and @ 
overgrown 
wisteria. Aftd 
stripping 
much of thew 
lawn, Crooks} 
installed a 
mix of perens) 
nials, grasses 


and shrubs. » 


j 
i 


Lawns demand about an inch of watt! 


S ] i } W ' } each week during the growing season: iy 
O O 2 Z A That was too much for Seattle-based 7 


landscape designer Stacie Crooks of Crooks Garden Design (crooksgardens@aol.com). She knej 
she could create a traffic-stopping tapestry of plants that would survive on half the water. Soa 
one spring, she ripped out much of her lawn and replaced it with a mixture of perennials al K 
shrubs. Since her property is situated on a moderate slope, passersby now enjoy a sweeping 
view of the garden from the street below. And the bed looks great year-round. 

Crooks used a rented sod cutter to remove unwanted sections of turf. She stacked the sa 
beside the street and posted a “FREE” sign; it was gone in five hours. . 

Next, she tilled a 6-inch layer of planting mix (a commercial blend of compost, ground | 
bark, peat moss, and sand) into the soil, removing roots and large rocks as she worked. 

Finally, Crooks planted sweeps of perennials and shrubs. Most of the perennials were 
spaced at 6- to 8-inch intervals; some organic fertilizer (a 5-5-5 formula) was added to ea 
planting hole. —JIM McCAUSLAND | 










MIRACLE-GRO® GARDENING WITH PETER STRAUSS 


PETER’S GARDENING TIP #12: 
; _ Grown. Grown 

When planting a new plant in your in topsoil in Miracle-Gro 
garden, make the hole the same Garden Soil. 
depth as the container and 2-3 times 
wider. Keep the plant at the same 
level as the ground or a bit higher to 
avoid rotting at the base of the plant. 


a 


For more of Peter’s gardening tips, 
visit miracle-gro.com/ tips 


The first thing to plant 
4  inyour garden: , 


etter SOU. 


Miracle-Gro® Garden Soil is the first step towards a great garden. It has the perfect blend 
of rich, organic ingredients to nurture your plants, and the right amount of Miracle-Gro 
Plant Food mixed in, to get them off to a great start. What’s more, unlike topsoil, it 
corrects poor soil conditions, and promotes 

sturdier roots and more vigorous plant 

growth. Tests prove, your plants 

will grow twice as big. 


Peter Strauss: Avid gardener, 
Miracle-Gro user. 




















Country 
charmer 


Colorful beds soften 
a side yard in Sonoma 


BY LAUREN BONAR SWEZEY 
PHOTOGRAPH BY SAXON HOLT 
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Landscape designer Jaquie ‘[omke-Bosch and husband Al Bosch 
moved from the Bay Area to Sonoma seven years ago with a col- 
lection of 23 containerized Japanese maples and ambitious plans 
to renovate a long, narrow side yard. “The garden became a labor 
of love,” Tomke-Bosch says. 

First, they removed large portions of an existing lawn and over- 
size deck. Then they formed rounded planting beds to visually 
soften the space. Each maple became the focal point for one of the 
beds. Beneath the trees, Tomke-Bosch wove a tapestry of perenni- 
als and ornamental grasses, using plants with flowers or foliage in 
shades of yellow—including alstroemeria, euphorbia, Japanese for- 
est grass, and Jerusalem sage—to direct the eye through the garden. 

Steppingstones embedded in the lawn invite visitors to stroll 
through the garden to the rear of the property, where Bosch de- 
signed and built a garden cottage for potting and storage. “It’s a 
fun country garden with something happening in it every month 
of the year,” Tomke-Bosch says. %#* 


Golden Japaney 
forest grass 

(far left) pairs * 
well with purply 
statice, red pew: 
stemon, yellow# 
alstroemeria, ¢ 
a pink geraniui) 
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MIRACLE-GRO® GARDENING WITH PETER STRAUSS 










Tiny AquaCoir 
fibers make up ff 
70% of eal 
the mix for ‘ 












Your plants respire, or “breathe” 
through tiny pores in their leaves. 




















greater 
: ; moisture $ we 
eep them breathing easier by EC = 
ularly rinsing or wiping to roots. “a 
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AquaCoir® absorbs 
many times its weight 
in excess water, 
and releases it 
to roots when needed. 






Peter Strauss: 
Avid gardener, Miracle-Gro user. 


” For more of Peter’s gardening tips, 


7 ; = ‘ 
‘yisit miracle-gro.com/tips [i | i" How MOISTURE CONTROL WORKS 


The potting mix 
that knows 


when to water 


| Miracle-Gro” Moisture Control” Potting Mix takes the guesswork out of watering. 
































Its exclusive AquaCoir formula combines 
coconut fibers, sphagnum peat 


moss and a wetting agent to absorb 


= —. =~ 


| up to 33% more water and 
release it when needed 


to protect against 


stress. Plus, 


C 


| Moisture Control 
‘Potting Mix 
"contains Miracle-Gro 
| Plant Food for © 

“spectacular results. 
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Events 


FORT BRAGG, APR 17 


Second Annual Rhododen- 
dron Garden Tour, spon- 
sored by the Noyo Chapter 
of the American Rhododen- 
dron Society and the Men- 
docino Coast Botanical 
Gardens. 11-4; $15. 18220 
N. State 1; www.gardenby 
thesea.org or 707/964-4352 
ext. 16. 


SACRAMENTO, APR 16-17 


Heritage Rose Group Sym- 
posium, sponsored by the 
Yolo & Beyond Chapter of 
the Heritage Rose Group 
and the Sacramento Historic 
Rose Garden. Two evening 
buffet dinners include talks 
by well-known rosarians, 
curators from Northern Cali- 
fornia heritage rose gardens, 
and nursery owners. Bus tour 
of garden ayailable. Dinner 
talks 6 p.m.—10:30 p.m. 
Fri-Sat, bus tour 11—3 Fri; 
$135 for both evenings 
(including dinner), bus tour 
$35 (including lunch). 
Clarion Hotel, 700 16th St.; 
www.bandbnursery.com or 
916/443-2146. 


SACRAMENTO, APR 24-25 


AIDS Benefit Plant Sale, 
specializing in new and rare 
perennials, shrubs, tropicals, 
and other plants. 9-6 Sat, 
9-3 Sun; free. Parking lot 8 
under the freeway on 21st 
St. between X and W Streets; 
http://aidsplantsale. 
home.att.net or 916/224- 
0198. 


SANTA CLARA VALLEY, 
APR 18 


Going Native Garden Tour 
of water-wise, low- 
maintenance, wildlife- 
friendly gardens from San 
Jose to Redwood City. 10-4; 
free, online registration 
required by Apr 10. www. 
goingnativegardentour.com 
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Thyme clock 


den, we created this planting that gives you thyme to spare. Our “clock” 1s di- 
vided into four quadrants, each planted with a different thyme, including English 
and lemon thyme, Italian oregano thyme, and ‘Hi-Ho Silver’ thyme. We left 
room in the center for a bronze sundial, so we’d know when it’s time to stop gar- 


dening and start cooking. 


‘To create a thyme planting like this 6-foot-diameter one, you'll need 45 half- 
bricks (same as standard 4- by 8"/1-in. bricks but half as thick) and a dozen 2-inch 
thyme plants per quadrant (if you don’t mind waiting for the herbs to grow into 


the space, you can get by with fewer plants). 


Pick a site in full sun that has well-drained soil. Arrange the bricks evenly 
around the circumference (we used 25), leaving no large gaps, then divide the 
circle into four equal quadrants with remaining bricks. Plant each quadrant 


with a different thyme. —SHARON COHOON 


inro: Most nurseries and garden centers sell several kinds of thyme. If you can’t 
find what you want, order from Mountain Valley Growers (www.mountainvalley 


growers.com or 559/338-2775). 





This cactus 


blooms 


for Easter 


Celebrate spring with a vi- 
brant spring-blooming Easter 
cactus. New hybrids, called 
the Sunrise series, are now 
available in 4-inch pots at 
supermarkets and garden 
centers. Plants carry dainty, 
1'2- to 2-inch-wide blossoms 
in shades of fuchsia, lilac, 
pink, and red. The flowers, 
which open at sunrise and 


Kitchen gardeners never 
have too much thyme on their 
hands. So in Sunset’s test gar- 











A 12-in- — 
diameter + 
bronze 


6-ft.-diany | 
thyme 
planting. 9 




























close at night, are borne at: 
the tips of segmented ste’ 
with scalloped edges. 
Grow Sunrise cactus in- 
doors (full sun outside can 
burn the succulent leaves) 
Plants prefer bright light, _ | 
such as next to a window. Tif 
encourage bloom next year, 
place the plant inacool | 
(40°-55°) outdoor location 
with moderate light in O: 
ber or November; leave it 7} 
for 8 to 10 weeks or longen 
Bring it indoors two months 
before desired bloom time. }j 
—DICK BUSHNELL 





)Peter Strauss: Avid Gardener, 
Miracle-Gro® user. 





PETER’S GARDENING TIP #43 


| Cut off spent flower heads 

| ( dead-head”) after the first bloom to 
encourage a second flowering. Buds 
Fon most annuals can be pinched 
off. Woody-stemmed perennials 
pmay need to be dead-headed with 


Hpruners or small scissors. 
i: 


Miracle-Gro® Shake ’ 


MIRACLE-GRO® GARDENING WITH PETER STRAUSS 





n Feed® Slow Release Plant Food: The quick and easy way 

to get beautiful results. Shakes on dry in minutes, and feeds 
for up to 3 months! Gives plants the nutrients they need 
to grow big and beautiful. 












































TIP FROM THE 
TEST GARDEN 


Feeding 
vegetable 
transplants 


There are three basic 
ways to fertilize vegetable 
seedlings, depending on 
how you grow them. 





@ Use liquid fertilizer for 
vegetables surrounded 
by berms; this is the 
most precise way to 
apply fertilizer. 





@ Side-dress with dry fer- 
tilizer in narrow bands 5 
to 6 inches from plants. 





§8 Work dry fertilizer into 
soi! with a spading fork 
before planting. 
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What to do 
in your garden 
in April 


PLANTING 


CO Hottest peppers. For a real scorcher, 
try growing ‘Habanero’, one of the 
hottest and most flavorful peppers. 
Redwood City Seed Company 
(www.ecoseeds.com or 650/325-7333) sells 
chocolate brown, orange, red, white, 
and yellow varieties (the red and yellow 
peppers are sold as ‘Scotch Bonnet’). 


0 Ornamentals. Sunset climate zones 
7-9, 14-17: Any kind of container- 
grown groundcover, shrub, or tree can 
be planted now. Dig planting holes the 
same depth as the rootball and at least 
twice as wide. In most cases, it’s better 
to plant in native soil than to add soil 
amendments (unless your soil is 
extremely sandy). Apply mulch to the 
soil after planting, keeping it away from 
trunks and stems. 


OO Tender plants. Zones 7-9, 14-17: 
It’s difficult to resist showy tropicals 
and subtropicals such as bougainvillea, 
ginger, hibiscus, jacaranda, ‘Mexican’ 
lime, mandevilla, plumeria, and 
podranea, even though they can suc- 
cumb to frost in Northern California. 
Set these tender plants out now in 
protected sites, against a south-facing 
wall or under an overhang (except 
plants that will grow tall), or grow in 
containers and move them to a 
protected area in winter. Stokes Tropicals 
(www.stokestropicals.com or 800/624-9706) 
is a good source for tropical plants. 


0 Tomatoes. Zones 7-9, 14-17: ‘Black 
Krim’ and ‘Brandywine’ (both 3 to 4 in. 
wide) are winners for flavor. ‘Early Gul’ 
(2 to 3 in. wide) and ‘Stupice’ (2 in. 
wide) can’t be beat for flavor and 
production in cool or warm climates. 
Look for organically grown seedlings at 
many full-service nurseries, or order 
them from the Natural Gardening 
Company (www.naturalgardening.com or 
707/766-9303). 











SUNSET 
CLIMATE 
ZONES 





& Mountain (1-2) 
[J Valley (7-9) 

BB inland (14) 

[BB Coastal (15-17) 


MAINTENANCE 


0 Care for gift plants. To keep plants 
hke cineraria, Easter cactus, Easter lily, 
gloxinia, kalanchoe, and Rieger begonia 
blooming longer indoors, set them in a 
cool, bright location away from drafts. 
Or set plants outdoors in filtered shade 
(in high elevations, wait until last frost 
has passed). Keep the soil moist, but 
allow kalanchoe to dry out between 
waterings. 


0 Care for lawns. Fertilize only when 
necessary (check nutrient levels with a 
soil test kit). In addition to the major 
nutrients nitrogen, phosphorus, and 
potassium, iron may be necessary to 
keep lawns green and healthy. Mow 
grasses to the proper height: 2 inches 
tall for bluegrass and fescue (mow when 
3 in. tall), 1% inches tall for Bermuda 
grass (cut when about 2 in. tall). To 
avoid ragged cuts, keep lawn-mower 


blades sharp. 


0 Clean bird feeders. Clean plastic 
feeders in a 3 percent bleach solution 

(2 cups hot water and one tablespoon 
of bleach). Use a bottle brush to remove 
debris, rinse well, and allow to dry. 
Clean hummingbird feeders every three 
to four days in warm weather. Clean 
feeding areas with a pipe cleaner or 
small bottle brush; rinse thoroughly. 
Scrub wood feeders with hot soapy 
water and a stiff brush, rinse, and allow 
to dry completely. * 













Take the Purina ONE® 30-Day Challenge and see for yourself. 


“Purina ONE has proven to me, 
without a doubt, that my cats 
not only look better, but that 
their energy and stamina 
are much improved. Thank you, 
Purina ONE.” 


-Carol in Frankfort, IL 


“We gradually weaned our little 
children-in-fur onto Purina ONE 
and were astonished at what 
we observed! Their fur grew 
shiny, and no more dry patches! 
Thanks, Purina ONE!” 


-Stephanie in Baltimore, MD 


“We tried the Purina ONE 
challenge, with fantastic 
results. Our cats now have lots 





of energy and beautiful coats! 
Thanks, Purina ONE, for loving 
our cats as much as we do!!” 





-Denise in Phoenix, AZ 
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ONE CAN MAKE A DIFFERENCE.™ 























SOLUTIONS 


Vertical 
gardens 


How to decorate and disguise 
backyard walls 


BY DEBRA LEE BALDWIN 
PHOTOGRAPHS BY CLAIRE CURRAN 
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If your garden has a boring wall, think of it as an opportu- 
nity to extend your outdoor space. Enhanced with vines, 
colorful plants, and decorative objects, that daunting 
expanse becomes an interesting vertical garden. 

Jerry and Geri Thirloway planted creeping fig (Ficus 
pumila) against the sump-stone wall of their garden in Solana 
Beach, California (pictured above). Ornamental pear trees 
grow in front, their evenly spaced trunks punctuating the 
leafy expanse. In keeping with the English-inspired flower 
garden, the Thirloways hung flat-backed planters on the 
wall, using heavy-duty masonry screws, then filled them 
with tuberous begonias and trailing lobelia. Each planter is 
20 inches wide at the top and 19 inches deep and is watered 
by drip-irrigation tubing concealed amid the vines. 

To add color and texture to an otherwise plain white 
wall, Olga Cattolico of Poway, California, displays her 
collection of birdhouses against a 3-foot-wide by 7-foot-tall 





Creeping fic! 
provides a + 
lush backdrd 
for wall- 
mounted 
planters filld 
with tuberor 
begonias. 
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‘I won't let arthritis pain 


keep me from 


f 
f 
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FIND OUT IF VIOXX CAN MAKE A 
DIFFERENCE IN YOUR LIFE 


The less pain you feel, the more everyday victories 
you can achieve. And VIOXX may help. VIOXX is 
a prescription medicine for the relief of arthritis 
pain, stiffness, and inflammation. 


ONE PILL FOR ALL=-DAY, ALL-NIGHT RELIEF 


With VIOXX you can experience nights with less 
pain and mornings with less stiffness because just 
one little pill works for a full 24 hours. 


VIOXX RELIEVES ARTHRITIS PAIN AND 
INFLAMMATION 


VIOXX is used to reduce pain and inflammation — 
soreness and swelling. 


You don’t have to worry about scheduling VIOXX 
around meals. 


VIOXX IS NOT A NARCOTIC 
ASK YOUR DOcTOR ABOUT VIOXX TODAY 


Call 1-800-MERCK-30 for your free information 
guide on VIOXX, or visit vioxx.com. 


MERCK © 2004 Merck & Co., Inc. All rights reserved. 20450155(1)(911)-VIO-CON 


TAKE WITH OR WITHOUT FOOD 


teaching.” , 






eA fh 





IMPORTANT INFORMATION ABOUT VIOXX 


People with allergic reactions, such as asthma, 

to aspirin or other arthritis medicines should not 
take VIOXX. In rare cases, serious stomach problems, 
such as bleeding, can occur without warning. 


Tell your doctor if you have liver or kidney disease, 
or a history of angina, heart attack, or a blocked 
artery in your heart. VIOXX cannot me the 
place of aspirin for the prevention of heart attack 
or stroke. VIOXX should not be used by women 
in late pregnancy. 


In clinical studies, commonly reported side 
effects included upper respiratory infection, 
diarrhea, nausea, and high blood pressure. 
Report any unusual symptoms to your doctor. 


Please see the Patient Product Information for 
VIOXX on the next page for additional information 
that should be discussed with your doctor. 


FOR EVERYDAY VICTORIES 






































Patient Information about 
VIOXX® (rofecoxib tablets and oral suspension) 
VIOXX® (pronounced “VI-ox”) 
for Osteoarthritis, Rheumatoid Arthritis and Pain 
Generic name: rofecoxib (“ro-fa-COX-ib”) 


You should read this information before you start taking VIOXX*. Also, read the 
leaflet each time you refill your prescription, in case any information has changed. 
This leaflet provides only a summary of certain information about VIOXX. Your 
doctor or pharmacist can give you an additional leaflet that is written for health 
professionals that contains more complete information. This leaflet does not take 
the place of careful discussions with your doctor. You and your doctor should 
discuss VIOXX when you start taking your medicine and at regular checkups. 


What is VIOXX? 

VIOXX is a nonsteroidal anti-inflammatory drug (NSAID) that is used to reduce 
pain and inflammation (swelling and soreness). VIOXX is available as a tablet or 
a liquid that you take by mouth. 


VIOXX is a medicine for: 


° relief of osteoarthritis (the arthritis caused by age-related “wear and tear” 
on bones and joints) 

e relief of rheumatoid arthritis in adults 

° management of acute pain in adults (like the short-term pain you can get 


after a dental or surgical operation) 
° treatment of menstrual pain (pain during women’s monthly periods). 


Who should not take VIOXX? 


Be not take VIOXX if you: 
have had an allergic reaction such as asthma attacks, hives, or swelling of the 
throat and face to aspirin or other NSAIDs (for example, ibuprofen and naproxen). 
° have had an allergic reaction to rofecoxib, which is the active ingredient of 
VIOXX, or to any of its inactive ingredients. (See Inactive Ingredients at 
the end of this leaflet.) 


What should | tell my doctor before and during treatment with VIOXX? 


Tell your doctor if you are: 

° pregnant or plan to become pregnant. VIOXX should not be used in late 
pregnancy because it may harm the fetus. 

. breast-feeding or plan to breast-feed. It is not known whether VIOXX is passed 
through to human breast milk and what its effects could be on a nursing child. 


Tell your doctor if you have: 

history of angina, heart attack or a blocked artery in your heart 
kidney disease 

liver disease 

heart failure 

high blood pressure 

had an allergic reaction to aspirin or other NSAIDs 

had a serious stomach problem in the past. 


Tell your doctor about: 

° any other medical problems or allergies you have now or have had. 

° all medicines that you are taking or plan to take, even those you can get 
without a prescription. 


Tell your doctor if you develop: 

° serious stomach problems such as ulcer or bleeding symptoms (for 
instance, stomach burning or black stools, which are signs of possible 
stomach bleeding). 

° unexplained weight gain or swelling of the feet and/or legs. 

° skin rash or allergic reactions. If you'have a severe allergic reaction, get 
medical help right away. 


How should | take VIOXX? 


VIOXX should be taken once a day. Your doctor will decide what dose of VIOXX 
you should take and how long you should take it. You may take VIOXX with or 
without food. 


Can | take VIOXX with other medicines? 


Tell your doctor about all of the other medicines you are taking or plan to take 
while you are on VIOXX, even other medicines that you can get without a 
prescription. Your doctor may want to check that your medicines are working 
properly together if you are taking other medicines such as: 

° warfarin (a blood thinner) 

theophylline (a medicine used to treat asthma) 

rifampin (an antibiotic) 

ACE inhibitors (medicines used for high blood pressure and heart failure) 
lithium (a medicine used to treat a certain type of depression). 


VIOXX cannot take the place of aspirin for prevention of heart attack or stroke. 
If you take both aspirin and VIOXX, you may have a greater chance of serious 
stomach problems than if you take VIOXX alone. If you are currently taking 
aspirin for prevention of heart attack or stroke, you should not discontinue taking 
aspirin without consulting your doctor. 





“Registered trademark of MERCK & CO., Inc. 
COPYRIGHT © MERCK & CO., Inc., 1998, 2002 
All rights reserved 


What are the possible side effects of VIOXX? 












































Serious but rare side effects that have been reported in patients taking VI 
and/or related medicines have included: 


° Serious stomach problems, such as stomach and intestinal bleeding, ca 
with or without warning symptoms. These problems, if severe, could lee a 
hospitalization or death. Although this happens rarely, you should wate 
signs that you may have this serious side effect and tell your doctor right ay, 


° Heart attacks and similar serious events have been reported in patie 
taking VIOXX. 


° Serious allergic reactions including swelling of the face, lips, tong 
and/or throat which may cause difficulty breathing or swallowing @ 
wheezing occur rarely but may require treatment right away. Severe 
reactions have also been reported. 


° Serious kidney problems occur rarely, including acute kidney failure 
worsening of chronic kidney failure. 


. Severe liver problems, including hepatitis, jaundice and liver failure, of 
rarely in patients taking NSAIDs, including VIOXX. Tell your doctor ift 
develop symptoms of liver problems. These include nausea, tiredness, 
ing, tenderness in the right upper abdomen, and flu-like symptoms. — 


In addition, the following side effects have been reported: anxiety, blurred vi 
colitis, confusion, constipation, decreased levels of sodium in the blood, deg 
sion, fluid in the lungs, hair loss, hallucinations, increased levels of potassium | 
blood, insomnia, low blood cell counts, menstrual disorder, palpitations, pancre: 
ringing in the ears, severe increase in blood pressure, tingling sensation, unt 
headache with stiff neck (aseptic meningitis), vertigo, worsening of epilepsy. 


More common, but less serious side effects reported with VIOXX have incl 
the following: 


Upper and/or lower respiratory infection and/or inflammation 
Headache 

Dizziness 

Diarrhea 

Nausea and/or vomiting 

Heartburn, stomach pain and upset 
Swelling of the legs and/or feet 
High blood pressure 

Back pain 

Tiredness 

Urinary tract infection. 


These side effects were reported in at least 2% of osteoarthritis pal 
receiving daily doses of VIOXX 12.5 mg to 25 mg in clinical studies. 


The side effects described above do not include all of the side effects rep 
with VIOXX. Do not rely on this leaflet alone for information about side eff 
Your doctor or pharmacist can discuss with you a more complete list of 
effects. Any time you have a medical problem you think may be relat 
VIOXX, talk to your doctor. 


What else can | do to help manage my arthritis pain? 


Talk to your doctor about: 


° Exercise 

. Controlling your weight 

° Hot and cold treatments 

° Using support devices. Hh (i 
What else should | know about VIOXX? ee ha 


5 01 
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This leaflet provides a summary of certain information about VIOXX. If you 
any questions or concerns about VIOXX, osteoarthritis, rheumatoid arthrit 
pain, talk to your health professional. Your pharmacist can give you an additi: 


leaflet that is written for health professionals. Mer 
Do not share VIOXX with anyone else; it was prescribed only for you. It sh AT 
be taken only for the condition for which it was prescribed. hind s 


as le 
went, | 


Keep VIOXX and all medicines out of the reach of children. 


Inactive Ingredients: 


tes 
f ¢ 

Oral suspension: citric acid (monohydrate), sodium citrate (dihydrate), sorbitol sol 7 
strawberry flavor, xanthan gum, sodium methylparaben, sodium propylparabi ise 
BN 

Tablets: croscarmellose sodium, hydroxypropyl cellulose, lactose, magne” 

stearate, microcrystalline cellulose, and yellow ferric oxide. dey 
Winch 
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SOLUTIONS |(GARDEN 


More ideas 
for walls 


® Group architectural 
objects, such as the cast- 
resin medallion and the con- 
crete corbels with hurricane 
lamps pictured above in the 
garden of San Diego interior 
designer Jim Walters. 


® Mount a lath panel on the 
wall and hang old garden 
tools from it; for added 
interest, paint the tool han- 
dles bright colors. 


® Hang decorative tiles or 
a stylized sun sculpture. 


% Paint or stencil a vine, 
such as ivy or morning glory. 


i Hire an artist to paint a 
trompe loeil. 


ii Mount a recirculating 
fountain, provided the wall 
can support the weight and 
there’s an electrical outlet 
nearby. 


B Fill half-baskets with trop- 
ical plants or succulents and 
hang them up. 


White wall 
and trellis 
set off a 
collection 
of colorful 
birdhouses. 


(pictured above). Each bird- 

use has a hole in the back and 
ngs on a hook on the trellis. Olga’s 
sband, Mike, attached the trellis to 
| cement-fiber wall with galvanized 
ews. The peaked roofs, solid col- 
, and simple shapes of the bird- 
usés lend continuity to the design. 
genta blooms of fuchsia growing 

e base of the trellis echo the red 


are good medium-weight choices for a 
sturdy but relatively modest trellis like 
hers. If you can offer more substantial 
support, such as a metal or redwood 
pergola, you can grow vigorous vines 
such as bougainvillea, climbing roses, 
or wisteria. Or consider lightweight 
annual vines for temporary summer 
display, such as black-eyed Susan 
(Thunbergia alata), morning glory (Ipo- 








@ Plant an espaliered pome- 
granate or other fruit tree 
against a bare wall and train 
the branches into living 
sculpture. 


® Place a pedestal in front 
of the wall and set an orna- 
mental urn or a potted bon- 
sai on top. 


idhouse above. 

0 visually connect the display to 
| garden, Olga trained vines around 
birdhouses. Jasmine or clematis 


moea), or climbing nasturtium. They 
grow quickly without much support 


at all, scrambling along strings or gal- 


vanized wires affixed to the wall. #* 
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GARDEN | step-BY-STEP 


Multiply 
indoor 
plants 


Get fast results by 
separating small offsets 
from a full-size parent 


BY STEVEN R. LORTON 
PHOTOGRAPHS BY THOMAS J. STORY 





The fastest, most economical way to produce 
new houseplants is to divide them from existing 
ones. ‘This technique works well with the com- 
monly available indoor plants listed at far right. 
They multiply by offsets—little plants that form 
along the sides of the parent. The offsets are 
usually connected to the parent by a single root 
that’s easy to sever. 

You can replant the offsets in smaller pots to 
display around the house or to give as gifts. Or 
you could organize a party to make dozens of 
small potted plants to sell as fund-raisers for 
schools or garden clubs. 

How many offspring can you part from a 
parent? In the photographs at right, we show 
how three Chinese evergreen plants were sepa- 
rated from a single parent.We know of one gar- 
dener who netted 14 new plants from a single 
Spathiphyllum in a 6-inch pot that cost $6.95 at 
the supermarket. 

Once you've potted the divisions, treat them 
with extra care until their roots become estab- 
lished. Keep the soil consistently moist. Give 
them bright light but no direct sun. Don’t fertil- 
ize new divisions for at least six months. 


E RE 













Directions 


The night before you 
i divide it, thoroughly 

soak the parent plant 
by placing it in a sink or 
bucket filled with water so 
that the top of the pot is just — 
below the water. 


Spread newspaper or Mee 
plastic sheeting ona jj} 
work surface. Care- | ib 
i 


fully remove the plant from { 
WY the 


the nursery pot. 

~ iy Gently shake excess tts 
= soil from the root Asti 
“sus® mass So you can 
clearly see the natural divi- 
sions between the offsets. 


SAT 


Pry the parent plant 

apart into individual 

divisions, as shown 
e, taking care to break 
ew roots as possible. 


* Immediately replant 
the divisions in 4-inch 
or larger pots filled 

fresh potting mix. Three 
inese evergreen plants 

ie separated from the 

‘ent pictured at left. 


Water the divisions 

thoroughly to keep 

the soil evenly moist 
|); not soggy) until new 





New Bayer 


& Flower Care 


every gardener. O 


’ formula fertiliz 


and flowers from ir 


Good 
Candidates 


Purchase plants in 6-inch or 
larger pots. The following 
tolerate low indoor light and 
require little care. 


® Boston fern (Nephrolepis 
exaltata ‘Bostoniensis’) 

& Cast-iron plant (Aspidistra 
elatior and A. e. ‘Variegata’) 


@ Chinese evergreen 
(Aglacnema modestum) 


§% Haworthia attenuata and 
H. fasciata 


& Snake plant (Sansevieria 
trifasciata) 

= Spathiphyllum (S. wallisii 
‘Clevelandii’, S. ‘Mauna 
Loa’, and S. ‘Sensation’) 


1 Western maidenhair fern 
(Adiantum aleuticum) 
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act Who can resist the soft, luxurious feel of DuPont 
Stainmaster carpet made with Tactesse” fiber? 
Only stains. 


o 


& Rather than allowing stains to soak in, the Stainmaster 
carpet Advanced Teflon” Repel System actively pushes 
dirt away and forces spills to bead up. This helps the 

Ge carpet remain unblemished while staying cleaner than 


e both DuPont registered trademarks. © 2003 The DuPont Company. 


ONLY STAINS CAN RESIST IT 


go am ama ae 
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other carpets. Also, the soft Tactesse fibers in Stainmaster 
are incredibly durable. They hold their shape to guard 
against matting and crushing, even under heavy foot 
traffic. The result is a cozy, beautiful carpet that stays 
that way. 


To find a carpet you can’t resist, visit a DuPont Flooring STAINMAS 


Center, Master Gallery or stainmaster.com. carpet 
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ASIS 


is 1,400-square-foot 


puse feels expansive 


JIL PETERS 
JOTOGRAPHS BY ART GRAY 


e big challenge facing many home- 
ers is how to make more out of 
§S space, an issue that has been beau- 
y resolved in this house. Michael 

pllins and Daniel Banchik purchased 

aat was a nondescript cottage on a 

nall lot in West Hollywood, Califor- 

a, because they loved its location 

bar art galleries. But they wanted a 

ore functional, contemporary interi- 

that connected easily to the out- 

bors, and, according to architect 

trick Tighe, the home’s construction 

as substandard. 

By eliminating some of the inefficient 
ements found in most houses—such 

hallways and door swings— Tighe 

psigned a 1,400-square-foot home 

at looks and feels spacious. ‘Tighe 

so manipulated lighting, views, ceil- 

g height, and the flow between 

poms to reinforce the perception of 

denness. 

‘To qualify as a remodel—building 
hn entirely new house would have 

quired following strict new setback Daniell Banchik 
andates—the architect had to main- and guest 

in the existing square footage, the Jude Luttrell 
; . enjoy a canine 
fotprint, and 50 percent of the beatin in 

eter walls. Tighe opted to keep the courtyard. 
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HOME | SMALL space 


One line to 
rule them all 


The plan shows how the 
living/dining room tapers 
toward the reflecting pool at 
the rear, removing the need 
for a hall. Each of the other 
rooms—den, kitchen, and 
master bedroom—opens 
directly to the main space. 












\ REFLECTING POOL 


COURTYARD 





MASTER 
BEDROOM 
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the exterior perimeter walls (even 
though they required reinforcement) 
and gut the interior. His design is a 
rectangle diagonally sliced into two 
sections that run from front to back: 
One is a large living/dining area and 
gallery; the other contains a kitchen 
between two bedrooms and two 
bathrooms. The kitchen and the bed- 
rooms open directly to the main liv- 
ing space. The master bedroom and 
the narrow end of the living area 
open to the rear garden courtyard. 

The front door—a pivoting glass 
panel screened from the street with 
plantings and perfect for dogs Eli 
and Olive, who love to peer through 
it—opens to the living/dining room. 
Windows are at the front and rear, 
leaving the longer side walls free for 
displaying art. Clerestory windows 
above the side walls allow light to 
flood the space. At the rear, a reflect- 
ing pool set at the same height as 
the interior floor carries the eye 
into the garden. 

Three laminated-glass sliding 
doors along the length of the room 
provide access to the kitchen, the 
den/guest bedroom, and the master 
bedroom. The 4-foot-wide doors are 
key to the design. When open, the 


spaces flow together so each room 
feels larger. When closed, the translu- 
cency ensures privacy while main- 
taining a level of openness. 


A private courtyard 

This part of the Los Angeles area— 
low, flat, and far from ocean breezes— 
can get hot in the summer. The gar- 
den courtyard provides a welcome 
escape. Timber bamboo, which 
quickly grows to 35 to 40 feet, 
screens the perimeter. “The reflecting 
pool has an evaporative, cooling 
effect as the water flows over the 
leading edge down to a trough just 
below grade,” Tighe explains. 

The platform and steps off the din- 
ing area and master bedroom double 
as seating, turning the courtyard 
into a true outdoor room and an 
urban oasis. “I work from home a 
lot,” Banchik says. “I just leave the 
doors open and go in and out with 
the dogs all day.” 
vesicn: Tighe Architecture, Santa 
Monica (www.tighearchitecture.com or 
310/450-8823) 
construction: [SO Construction, 
Venice, CA (310/396-2510); Tom 
Farrage and Company, Culver City, 
CA (310/842-9884) »ea 















The 5-foot- | 
wide front — 
door turns a 
G compact | 
stoop into 

agrand 
entrance. — 
The sloping 
ceiling and | 
converging | 
walls create} 
aforced — 
perspective © 
in the living) 
dining roo 
making it 
seem bigge 
than it is. 
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SMALL SPACE 





In a small house, every inch 
must count. Here’s how 
architect Patrick Tighe made 
a 1,400-square-foot home 
feel roomy. 


& (A). 
The undermounted sink, the 
clean lines of the concrete 
counter and the maple cabi- 
netry (which goes all the way 
to the ceiling), and the simple, 
well-lit glass-tile backsplash 
create an uncluttered look. 


@ (B). The mantel 
and the angled chimney-face 
function like a contemporary 
picture rail, allowing art dis- 
plays to be changed easily. 
& 

(C). The glass door 
opens the master bedroom to 
the courtyard, making each 
space part of the other. 

& 

(D). Uplights in the reflecting 
pool line up with downlights 
in the dining and living areas, 
reinforcing the link between 
inside and outside at night. 
The lighting also accentuates 
the 15-foot-high angled ceil- 
ing, making the slender room 
feel larger. 


& (BE). 
Continuous glass mosaic— 
tiled surfaces and a transpar- 
ent glass partition allow each 
section—bathtub, shower, 
drying area—to borrow space 
from the other. 


& (F). Furniture was 
custom-designed to maximize 
space. In the den, for instance, 
a sofa and side table would 
dwarf the small room, but the 
built-in seating that extends to 
become a side table provides 
an efficient and appropriately 
scaled solution. It doubles as 
a bed for guests. * 
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Now you can put all your clothes in the dryer. 
Introducing the Maytag’ Neptune’ Drying Center. 
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GREEN LIVING 


Southwest 
solar 


nas Anica in Dr be 
A new nouse in rrescoftt, 


Arizona, uses old and new 


BY PETER O. WHITELEY 
PHOTOGRAPHS BY TERRENCE MOORE 
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Past and present combine in architect Michael Frerking’s new 
energy-efficient house in Prescott, Arizona. Like the cliff dwell- 
ings of Canyon de Chelly or Mesa Verde, this house burrows 
into a hillside, using the surrounding earth as insulation against 
extreme heat and cold. The windows are oriented so low- 
angled winter sun can penetrate deeply and be absorbed by the 
floors and walls; this stored heat is radiated at night. A well- 
insulated roof shades the interior from the sun in the summer. 
But this house, which Frerking constructed with the help 
of builder Darren Haenny, also incorporates the latest develop- 
ments in green building technology. “We intend to reach ‘zero 
load’ [instead of drawing from municipal sources] for heating, 
cooling, and water use,” says Frerking. Indeed, the house uses 
the sun not only for passive warming but also for electricity, 
thanks to an array of photovoltaic panels mounted on the 
roof. Rainwater is harvested from roof runoff and stored in 
a 10,000-gallon cistern for cooling and heating, as well as 
landscaping. »88 







The big curved 
beams create 
a wide-open 
kitchen/family 
room. Clerestorny 
windows boun 
the light off th 7 
ceiling, brighte: 
ing the space. | 
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é right lighting Mra illuminate your room, aol 
iminate your style. Let The Home Depot help you find 
hting options in the shape, size, and color you want, 


ae. 


40.» including exclusive designs from Hampton d 
Se EVA dem OL SAL CL} 


You can do it. 
We can help." 








po4 lO) Visi me A Omm em VIM ATe ESM 10 1 





























HOME GREEN LIVING 





The key 


innovations 


& Poured-earth walls create 
a patterned effect and add 
insulation. The multihued 
layers of earth turn the stair 
wall into a natural mural. 


© The well-insulated roof 

is supported on ready-made 
curving laminated beams. 
The lower section, which 
extends into the interior, has 
galvanized metal roofing 
and an interior light shelf 
that reflect low-angle winter 
sunlight onto the curving 
ceiling and deep into the 
living space. 

% The 3-kilowatt photo- 
voltaic array is tied into 

the electric company’s grid, 
allowing Frerking to sell 
excess solar-generated 
energy to the local utility. 


& An attached sun space on 
the lower level collects heat 

for growing fresh vegetables, 
while heating the main floor 
mass from below. 


& A heat-recovery ventilator 
mixes outside air with cap- 
tured heat or cool air, so 
fresh air is provided without 
compromising energy effi- 
ciency. 

© Native and drought- 


tolerant plants are used 
for landscaping. 


& Low-cost precast concrete 
tiles are set in sand over 

a standard membrane roof 
to create exterior decks. 
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The walls make the difference 

A great deal of the energy efficiency is 
derived from the 20-inch-thick poured- 
earth walls, which retain heat or cold, 
depending on the time of year. Made 
of local soil, portland cement binder, 
and other ingredients, the poured 
earth is colored with pigments, mixed 
together, and delivered like cement, 
which reduces the construction costs 
normally associated with adobe and 
rammed-earth homes. Strata-like bands 
of color give the walls an earthy beauty. 

Panels of 4-inch-thick rigid insula- 
tion are set in the walls 4 inches from 
the exterior face, leaving 12 inches of 
interior wall mass. This insulation cre- 
ates a thermal break that prevents out- 
side heat from migrating in during the 
summer and keeps heat from escaping 
in the winter. 

Additional heating is provided by 
a hydronic radiant system embedded 
in the top level’s poured-earth floor. 
The floor mix was pumped onto a 
commercial-style steel deck that allows 
heat to radiate down to the lower of 
the two living spaces, the level that 
houses Frerking’s office, a guest room, 
and an art studio for his wife. A high- 
efficiency boiler, soon to be coupled 
with solar water panels, heats the cir- 
culating water. 

Summer cooling is solved by open- 
ing the windows (natural convection), 
allowing cooler night air to wash over 
the walls and floor. A slim elevator 
tower also contains evaporative cool- 
ing panels. Air enters the tower at the 
top and passes through water-soaked 
cooling panels that lower the air tem- 
perature. The cooled air then falls to 
the tower’s base, where it displaces 
hot air as it circulates. 
pesign: Michael Frerking, Living Sys- 
tems Sustainable Architecture, 
Prescott, AZ (www.michaelfrerking.com 
or 928/717-2566) 
construction: Darren Haenny, Wolf 
Environmental, Sedona, AZ (www. 
wolfenvironmental.com or 602/526-1299); 
Royce Carlson, Cosmic Steel, Prescott 
(wwzw.zenzibar.com/cosmisteel or 928/445- 
3831) * 


Photovoltaic 


ae panels 


Sualic 
penetrates 
deeply into 
main room 


Moyeable 
insulating 
panel 


Insulating > 
curtains 


Hydronic 

heat on 

steel deck 

with poured 
| earth 


Insulating > 


Side walls are 
poured earth 
with rigid 
insulation 

in center 


The house uses 
passive-solar 
design principles 
to create a 
comfortable 
living environ- 
ment on both 
levels year-round. 


z= For more green building ideas, visit www.sunset.com/gré 
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Bought it as a starter home. 
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ind never stopped. 


Found windows that could keep up. 
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Ht the whole story of this real life before-and-after at marvin.com/remodel. Made for you. 







































































Stocking a 
beverage cart 


MeMe Pederson, owner of San 
Francisco’s Taste Catering 
(www.tastecatering.com or 
415/550-6464), stages both 
large and small parties. When 
it comes to beverage carts, 
she recommends keeping the 
following items on them. 

B / an Bor: The Artistry 
of M g Drinks (Abbeville 
Press, 1995; $25), by Charles 
Schumann. “I like the way 

he has the book laid out,” 
Pederson says. “If you have 
it, you can mix drinks with 
confidence.” 


Cocktail equipment. “To 
make cocktails like the pros, 
you'll need bar tools, such as 
a shaker and a strainer.” 

@ Linen cocktail napkir 
“Cocktail napkins are smaller 
and easy to hold. Linen makes 
them special,” she says. 

Small cutting board. You'll 
need it for cutting limes and 
lemons. 














n¢ 
1s. 





® Syrups. Pederson’s company 
is known for creating signature 
drinks for events. She suggests 
keeping flavored syrups on 
hand to “personalize” your 
beverages. 


@ Ze Adding citrus peels 
to drinks livens them up. 
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~ 
In recent years, pretty much the only 
A la cart place you could spot a beverage cart was in 
black-and-white movies. But this year, the 
wheeled, multitrayed carts are appearing in stores. “Entertaining at home is 
hot nght now, and people have rediscovered beverage carts,” says interior 
designer Chris Breining. 

Breming notes that built-in bars are also increasing in popularity, but says the 
wheeled carts offer more versatility. They can take the place of the built-in bar 
and be just as elegant. “Beverage carts are not just for drinks,” he says. He sug- 
gests using one as a serving cart to transport food from the kitchen to the dining 
room or deck; it can also be used as a buffet table or as an everyday utility cart. 

Party accessories to display on beverage carts also have become big busi- 
ness. “Because the tools are so good looking, you can make a design state- 
ment with them,” Breining says. “Shakers and stirrers are sculptural, and 
martini glasses come in many different colors.” —MARY JO BOWLING 


Pe 





| 
| 
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This stainless: | 
steel bever- 
age cart f 
($425 from 
the Liquida- , 
tors, 415/70 


7110) can 

be wheeled 
inside or out ' 
for easy, styl 
ish entertain~ 
ing. 
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quiet moment made possible by 


the Wizards oy Nod. 


For over 50 years the world’s leaders in bedding comfort have trusted the Sleep Better 


experts at Carpenter Co. to deliver the most comfortable night's sleep imaginable. 


Isn't it time you discovered the secret to a better night's sleep? 





Superior sleep products 
designed to help you 


sleep better. 


i CARPENTER 


We bring comfort to your life,® 
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Finishing 
touches 


Architect Anne Phillips kept 
her design simple, making 
sure that it complemented 
the architecture. Here’s how 
she approached the design. 


@ Increase daylight. A new 
backsplash-to-ceiling win- 
dow behind the sink visually 
expands the space. 


i] Unify. Glass ties every- 
thing together: etched glass 
for the breakfast counter 
and the upper cabinet 
fronts, wire glass for the 
backsplash. 


@ Add sparkle. Stainless 
steel appliances, sink, and 
hardware catch the light. 


@ Enhance the wood. Light 
and dark tones of prestained 
plywood give the cabinetry an 
elegant, contemporary look. 


@ Accentuate the structure. 
Beams painted dark purple 
draw the eye. 


@ Brighten the background. 
The off-white laminate and 
ceiling reflect light. 


8 Add light fixtures. Under- 
cabinet strip lights and 
track-mounted low-volt 
fixtures supplement the 
kitchen’s original globe 
pendant lights, reinforcing 
the room’‘s outlines. 
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Expanded 
counters, 
crisply define 
posts, beams; 
and cabinets, 
and vibrant 
colors bring 
the kitchen 
into the 21st 
century. 























Modern moves 


More light and openness, the latest appliances, and a 
richer color palette give this kitchen in a 1950s Eichler 
tract house new life while preserving its midcentury- 
modern character. With a few subtle changes—done with- 
out altering the floor plan or developer Joseph Eichler’s 
basic post-and-beam aesthetic—architect Anne Phillips 
transformed the space into something fresh and lively. 
Owners Janet Cole and Deborah Abraham wanted a 
greater sense of spaciousness, so Phillips removed a non- 
load-bearing partition and a little buffet counter posi- 
tioned between the kitchen and the living area. This 
change made it possible to create a built-in breakfast 
table for two. Etched-glass doors for the upper cabinets 
showcase the softened silhouettes of dishware in a con- 
temporary way. —PETER O. WHITELEY 
pesicn: Anne Phillips Architecture, Berkeley (510/841- 
7056) * 
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Old-time 


revival 


A redesigned historic 
house meets the needs 
of a modern family 


BY MARY JO BOWLING 
PHOTOGRAPHS BY MUFFY KIBBEY 
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Real estate ads often boast of 
“original details and condition.” 
But in the case of the old farm- 
house purchased by Jon and 
Christine Curry, original condi- 
tion meant one bathroom for a 
two-story house, no closets, and 
rotting foundations. 

The Woodside, California, 
home was built in 1883. In those 
days, it sat on a 110-acre mule 
ranch. Over the years, the farm 
was sold off bit by bit, but the 
house changed very little. For 
many people, taking on a house 
that needs new everything— 
including foundation, roof, plumb- 
ing, and electricity—would be a 
daunting task. But for the Currys, 
it was a labor of love. “The house 


is on the State Registry for Histor- 
ically Significant Homes and is 
called one of the finest examples 
of gothic Victorian farmhouses 

in the West,” Christine says. “But 
it was in very bad shape. Our 
friends thought we were crazy, 
but we thought the house could 
be beautiful.” 

Because of state restrictions re- 
lating to remodeling historic struc- 
tures, updating the home while 
preserving its heritage was a puz- 
zle. Jon, a contractor specializing 
in historic properties, spent more 
than a year on the plans. “The 
trick was to capture every inch of 
space with little or no impact on 
the front of the house or sides, or 
moving the windows,” he says. »96 





porch with 
its whimsice 
chandelier 
adjoins the: 
remodeled | 

kitchen. 


The new baa) | 





Everything but the inspiration: 
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remodeling 
an old house 


& Always check with 1 
es. Architectur- 
al review boards can tell you 
what changes are permitted. 
If a house is listed on a his- 
toric register, there usually 
are strict guidelines relating 
to any modifications to the 
structure. This can even 
apply to paint colors. 
i Emulate a period style. 
Refer to books on the rele- 
vant period and visit historic 
homes in your area for inspi- 
ration. Use appropriate 
enhancements, such as dec- 
orative molding, baseboards, 
and bead board. 
| nt 2 afraia of sacri- 
The space of a small 
bedroom might be better 
used for an additional bath- 
room and closets. 
im i 
These 
can be used for bonus 
rooms, such as a home 
office or guest room. 
@ Buy retro-s i C 
Accents such as 
subway tiles and farmhouse 
sinks in kitchens and baths 
reinforce vintage character. 


1) 


Features such as old 
leaded-glass windows are 
worth keeping, even if they 
have to be relocated to 
another place in the home. 
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The home’s 
exterior wasn’t 
changed; the new 
staircase (above 
left) leads to an 
attic quest suite. 
Retro details 
emphasize the 
kitchen’s vintage 
qualities. 


Addition and subtraction 
In order to change the footprint of 
the house as little as possible, the 
Currys added 65 square feet at the 
back—enough to put a small family 
room next to the kitchen. They also 
added a back porch. 

The home’s second floor origi- 
nally had four bedrooms but no 
bathrooms or closets. One small 





bedroom was converted into a bat 
room as part of the master suite, 

and another bathroom was tuckee 
between the remaining two bed- 
rooms. A small laundry room was | . 
installed in a newly created hall J"! 
closet, and closets were added to : 4 
each of the bedrooms. Although |f"'" 


the rooms became smaller, they’r |} \! 
Bi, 


Us hu 








more functional. 


| 
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est room in hiding 

Jen inspecting the house, the Cur- 
_were intrigued by a small square 
jening in the ceiling of the second 
lor. They discovered that it lead to 
j attic. The couple widened the hall- 
y to make way for a staircase up 
the space, which they turned into 
Mozy guest room. The home has a 
ep roof line, so the Currys placed 
: bed in the center of the room, 
ere it’s easiest to stand. They also 
talled a freestanding bathtub in 
adjoining bathroom and tucked 
Tage units under the eaves. 


lodern touches 

ie Currys’ basic formula kept the 
sign details true to the Victorian era 
ule introducing modern accents in 
inishings and accessories. “We love 
ii things, but we didn’t want this 
ice to feel like a museum,” says 
iristine, an antiques dealer and inte- 
ir designer. 
e original farmhouse was a utili- 
jan building without much molding 
j other decoration. Jon designed new 
pidings and trim, basing his designs 
| the kinds of moldings used on 
ctorian-style homes built in the late 
century. He also had new doors 
stom-made that replicate the house’s 
liginal ones. And instead of drywall, 
used bead board on the walls in 
ly rooms to further enhance the 
tage feeling. 
Christine updated Victorian furni- 
re by staining each piece the same 
or, adding light-colored upholstery, 
id mixing the antiques with modern 
eces. The eclectic mix gives the inte- 
brs a more casual look. Window cov- 
gs are simple shades and curtains. 
J Ine Currys removed old wallpaper 
i (rl painted the walls in soft, neutral 
i lors that make the rooms appear 

ual 

i ger and brighter. 

‘Plt’s funny, because everyone 
: ought the new moldings and fixtures 
“ bre original,” Christine says. “They 
a puldn’ t believe we added them later.” 
. NsicN Christine Curry Designs, San 
Hancisco, CA (415/307-3945) % 
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Flat-panel 
tips 


@ Plan for the placement 
of the television. Seattle 
interior designer Gregory 
Carmichael (206/623-2002) 
and Michaela Scherrer have 
clients hang up a cardboard 
mock-up cut to the size of 
their television. This way, 
they can get an idea of how 
it will look and make sure 
that they can view it com- 
fortably. “These days people 
want to stand in the kitchen 
and be able to see the televi- 
sion in the next room,” 
Carmichael says. 


& Think about extra equip- 
ment. Take into considera- 
tion how much equipment, 
such as a DVD player, will 
need to be attached to the 
television. This will deter- 
mine whether you will need 
a shelf or cabinet near the 
TV and how big it will be. 


& Get creative. Many home- 
owners are putting the TV 
above a fireplace, like a 
painting. But for clients 

who want to hide the televi- 
sion, Scherrer has designed 
a concealing panel that 
slides on a track like a barn 
door; Carmichael has used 
curtains. 


@ Take advantage of acces- 
sories. Scherrer likes to 

use a flexible, pivoting sup- 
port arm, available for many 
TV models; it allows the tele- 
vision to be positioned in 
many ways. “Because the 
arm lets you do this, you can 
see the television from many 
different vantage points,” 
Scherrer says. 

Hide the cords. If you 
install an outlet for the tele- 
vision where the set will be 
hung, the outlet and the 
cord will be concealed. 
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New freedom for your interior 


BY MARY JO BOWLING 
PHOTOGRAPH BY LISA ROMEREIN 


Television technology is moving faster than you) 
can change the channel, and interior design is aday | 
ing to keep pace. Today’s thinnest TV sets use |} 
technologies such as LCD (liquid crystal display) } 
or plasma to deliver exceptionally clear pictures. || 
Because they don’t need bulky cathode ray tubes }) 
for projection, they can have flat screens; some ai} 
only 4 inches thick. Many are hung on the wall lik) 
a picture or rest on a narrow stand—which meani 
you have many more options in designing a roon)|} 
Pasadena-based interior designer Michaela} 
Scherrer (626/449-1242), who created the room +)} 
pictured above, says that working with flat-panel | 
televisions has been a liberating experience | 
because they don’t become the focal point ina | 
room. “I love them because they are so minimalit! } 
tic,” she says. “They don’t protrude into a room 
and overwhelm it.” : 
No matter how much the appearance of TVs_ | 
has improved, some people still prefer to keep 
them concealed. “We solve the problem by build: | 
ing a cabinet that’s shallow on top and has a dee) 
er base for audiovisual equipment,” says Los 
Angeles—based interior designer Chris Barrett 
(www.chrisbarrettdesign.com or 310/586-0773). # 
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Ntink NEW YORKERS ARE SNOOTY ABOUT 
WHERE THEY EAT? YOU SHOULD MEET THEIR COWS. 


Everyone knows New York 
is famous for having the 
world’s finest dining spots. 
As it turns out, that’s as true 
for heifers as it is for pesiene You 
see, about three hours north of 
Manhattan, the weather becomes 
absolutely ideal for growing grass, 
creating beautiful pastures that are 
unnaturally green, lush and dense. 
Haute cuisine to a Holstein. 

Apart from the sheer dining 
pleasure of it all, those cows fortunate 
enough to get a reservation there also 
produce milk that’s incredibly rich and 
creamy. Just the sort you’d be looking 

~.,..,| for if you were a 
cheesemaker, and 
your passion was 
making a delicate, 


extraordinary Muenster cheese. 


Of course, cheesemakers need more 
than fresh, rich milk. They also need a 
starter culture. For this we turned to 
Europe because it’s the home of the 
most refined cultures on earth. (Plus, 
we just love the way they say fromage.) 

As any cheesemaker will tell you, 
starter cultures tend to be very fussy. 
Muenster cheese for instance only ripens 


. 


properly in low temperatures with 

a relatively high level of humidity. 

This used to mean that Muenster 

had to be aged in cool, moist caves. 

But being a touch obsessive (and 

frightened of bears) we prefer aging 

ra in rooms where we can control the 
spxeigies| climate with more precision. 

Now if Muenster is aged too 
long it becomes unpleasantly  ‘ 
soft (like the rest of us). 0? 
Not enough aging 

and the cheese is too 

firm. We've found 

that 45 days is the 

perfect amount of 

time for Muenster to develop a 
delicate, creamy texture with a pleasant 
hint of sweetness. And as a final touch, 
we gently sprinkle the outsides of our 
delightful Muenster with paprika. 

So try our Safeway SELECT Primo 
Taglio’™ Muenster cheese. Or our other 
exquisite cheeses. You just mught find 
that one of the . 
finest dining 
spots in 
the world 
is your 
kitchen. 


Exclusively at the Safeway C oman | 





simple 
eder 


beautiful dinner heralds 


e arrival of spring 


CHARITY FERREIRA 
WOTOGRAPHS BY JAMES CARRIER 


e of the things that makes a 
ssover celebration different from all 
ner nights is that it is a time when 
nily, friends, and tradition come 
gether at the table. Whether the 
Jer menu is made up of recipes 
aded down through generations or 
10vative twists on family favorites, 
aring food and ritual with loved 
Is a constant. 
(Our updated Passover dinner 
orporates traditional flavors in 
mesh, gracious seasonal dinner. A 
lad of endive and smoked salmon 
a tangy horseradish dressing begins 
meal, followed by a roast chicken 
bh lemon, paprika, and sage as the 
@mterpiece. Roasted asparagus with 
\ ange peel and cumin is an elegant 
ie dish. Apples and strawberries 
xed with a crumbly almond- 
aroon topping make a simple, 
-sweet dessert. Best of all, this 
axed menu has all of the elements Flavor roast chick- 
at busy cooks require every night of en with lemon, 
> year, with ae components that peer 


for a savory main 
‘Babe made ahead of time. course. 
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Chopped Endive Salad 
with Smoked Salmon 
PREP TIME: About 20 minutes 


MAKEs: 6 to 8 servings 


8 ounces each red and white 
Belgian endive (or all one 
color), rinsed 


1'2 tablespoons lemon juice 
1 tablespoon olive oil 


3/4 to 1 teaspoon prepared 
horseradish 


1 teaspoon Dijon mustard 
V4 teaspoon pepper 


4 ounces hot-smoked salmon, 
skin removed, flaked or broken 
into pieces 


2 tablespoons drained capers 
2 hard-cooked eggs, peeled 
Salt 


1. Imm and discard ends from 
endive and slice heads crosswise 
on the diagonal. 


2. In a large bowl, mix lemon 
juice, olive oil, horseradish to 
taste, mustard, and pepper. 


3. Add endive, salmon, and 
capers to bowl and mix to coat. 
Press eggs through the large holes 
of a grater, or chop. 


4. Spoon salad onto plates; top 
with eggs. Add salt to taste. 


Per serving: 73 cal., 56% (41 cal.) from fat; 
8.4 g protein; 4.5 g fat (1.1 g sat.); 3.5 g carbo 
(1.3 g fiber); 269 mg sodium; 61 mg chol. 


Roasted Asparagus 
with Orange and Cumin. 
PREP AND COOK TIME: 2() minutes 


MAKES: 6 to 8 servings 
2 pounds asparagus 
1 tablespoon olive oil 


1 tablespoon thin strips 
orange peel 


1 teaspoon cumin seeds 


Salt and pepper 


1. Rinse asparagus; trim off stem 
ends. In a 12- by 17-inch baking 
pan, mix asparagus with olive oil, 
orange peel, and cumin. Sprinkle 
generously with salt and pepper. 
2. Bake in a 450° oven until as- 
paragus is tender when pierced, 10 
to 12 minutes. Arrange on platter. 
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Per serving: 37 cal., 46% (17 cal.) from fat; 
2.8 g protein; 1.9 g fat (0.3 g sat.); 3.6 g carbo 
(0.9 g fiber); 2.3 mg sodium; 0 mg chol. 


Roast Lemon Chicken 
with Shallots and Potatoes 


PREP AND COOK TIME: 2 to 2//o 
hours 


MAKES: 6 to 8 servings 


notes: Large roasting chickens 
tend to have more flavor than 
smaller “fryers”; many meat 
departments will order them. 
Kosher chickens larger than 

4 pounds can be difficult to find. 
You can order them online (see 
“Seder Countdown,” page 104), 
or you can roast two 3- to 3'/- 
pound chickens side by side in 
a large roasting pan (in step 3, 
divide half the spice mixture even- 
ly between the two chickens). 


> 





Horseradish, 


| 
| 
i 


and chopped 
egg evoke 
traditional 
Passover 
flavors. 


1 chicken (6 to 7 Ib.) 
2 lemons (12 oz. total), rinsed 


Y) cup lightly packed fresh sage 
leaves 


2 tablespoons olive oil 

2 teaspoons paprika 

1 teaspoon ground cumin 
1'2 teaspoons salt 

V2 teaspoon pepper 


4 pounds Yukon Gold potatoes 
(about 1 in. wide; halve or 
quarter if larger), scrubbed 


1 pound shallots (each about 
1'Zin. wide), peeled 

1. Remove and discard giblets 
and lumps of fat from chicken. 
Rinse bird inside and out; pat dry. 
If desired, fold wing tips under 
first joint and tie drumstick ends 
together. Set breast side up on a 
V-shaped rack in an 11- by 17inch 
roasting pan. Squeeze juice from 
half of 1 lemon, reserving remain- 


et ten tie 















































countdown 


@ Up to one week ahead: 
Order a large roasting chick- 
en from your butcher (see 
recipe notes); you can order 
a kosher chicken from www. 
aaronsgourmet.com for $2.49 
per pound plus shipping 

(be sure to indicate the size 
chicken you want when plac- 
ing your order). Also shop 
for wine to serve with dinner; 
for kosher choices, see 
“Kosher News,” page 120. 
@ Up to 3 days ahead: 
Hard-cook eggs for salad. 

& Up to 8 hours ahead: Set 
table; to decorate, group a 
few seasonal blossoms (we 
used Iceland poppies for 
their bright spring colors and 
elegant shapes) in small, 
matching vases for a simple, 
pretty centerpiece. 

M Up to 4 hours ahead: 
Make crumble. 

@ 212 hours ahead: Begin 
preparing chicken, potatoes, 
and shallots. 

@ 2 hours ahead: Toss 
asparagus with oil and sea- 
sonings; arrange in pan. 

@ 1'2 hours ahead: Roast 
chicken. 

1 hour ahead: Assemble 
salad and make dressing; 
cover separately and chill. 

@ 20 minutes ahead: Roast 
asparagus. 

@ 10 minutes ahead: Dress 
and garnish salad. 
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ing half. Thinly slice other lemon. 


2. Starting at the neck, gently ease 
your fingers under chicken skin to 
loosen it over breast. Push 4 to 6 
lemon slices and 6 to 8 sage leaves 
under skin. Place remaining lemon 
slices, reserved lemon half, and 
remaining sage leaves in body cavity. 


3. In a small bowl, mix | tablespoon 
of the lemon juice, olive oil, paprika, 
cumin, salt, and pepper. Rub about 
half this mixture evenly over chicken. 


4. In a bowl, mix potatoes and shal- 
lots with remaining paprika mixture 
until well combined. Distribute veg- 
etables around chicken in pan. 


5. Roast in a 425° oven, stirring veg- 
etables after about 45 minutes (add 
‘/4 cup water if pan begins to scorch), 
until potatoes are tender when pierced 
and a thermometer reaches 170° when 
inserted through the thickest part of 
breast to the bone and 180° when 
inserted through thickest part of thigh 
at joint, 1/4 to 1" hours. (If chicken 
is done before potatoes, return pan 
with vegetables to oven and continue 
to cook while chicken.rests in step 6.) 


6. With a carving fork, lift bird and 
tilt to drain juices into pan. Set chick- 
en on a rimmed platter. Arrange veg- 
etables around chicken. Let rest in a 
warm place about 15 minutes. Carve 
chicken and serve. 


Per serving: 656 cal., 37% (243 cal.) from fat; 
49 g protein; 27 g fat (7.1 g sat.); 52 g carbo 
{4.1 g fiber); 585 mg sodium; 134 mg chol. 


Strawberry-Apple 

Macaroon Crumble 

PREP AND COOK TIME: About 19/4 hours 
MAKES: 6 to 8 servings 


notes: Matzoh cake meal is available 
in supermarkets during the Passover 
season. If you’re not making this 
dessert for Passover, °/4 cup all- 
purpose flour can be substituted 

for matzoh cake meal, and an equal 
amount of cornstarch for potato 
starch. You can make the dessert up 
to 4 hours ahead; let stand at room 
temperature, then reheat in a 325° 
oven for 15 minutes before serving. 





ounces almond paste (about 
1 cup), crumbled 


1 cup plus 1 tablespoon sugar 

2 large egg whites 
Ya cup matzoh cake meal (see notes) 
V4 teaspoon salt 


3 pounds tart apples such as Granny 
Smith, peeled, cored, and sliced 


1 pound strawberries, rinsed, 
hulled, and sliced 


2 tablespoons lemon juice 
1'4 tablespoons potato starch 
(see notes) 
1. In the bowl of a food processor or 
a standing mixer, whirl or beat 
almond paste and 1 cup sugar until 
well blended. Whirl or beat in egg 
whites, matzoh cake meal, and salt 
until well incorporated (mixture will 
resemble very wet cookie dough). 


2. In a large bowl, mix apples, straw- 
berries, lemon juice, potato starch, 
and remaining | tablespoon sugar. 
Spread fruit mixture level in a shallow 
2'/2- to 3-quart baking dish. Pat al- 
mond paste mixture evenly over fruit. 


3. Bake in a 350° oven until topping is 
browned and fruit bubbles, 40 to 45 
minutes. Let stand at least 10 minutes. 


Per serving: 358 cal., 19% (67 cal.) from fat; 
5.3 g protein; 7.4 g fat (0.7 g sat.); 72 g carbo 
(4.4 g fiber); 89 mg sodium; 0 mg chol. #* 











The tender + 
topping 
on this 
strawberry- 
apple crum 
tastes like — 
an almond | 
macaroon. ~ 
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The taste you trust" 


Everyday meals are something special with McCormick 
flavor. That’s because we put only the highest quality 
herbs and spices into dinners that are short on time 
and tall on taste. Add delicious flavor to your tacos 

and fajitas with McCormick seasonings and turn every 
dinner into a fiesta. 


For great-tasting recipes, visit www.mccormick.com 


Original Taco 
Seasoning 













































































salad 


A cool Western classic 


takes on warm flavors 
from the Middle East 


BY JERRY ANNE DI VECCHIO 
PHOTOGRAPH BY JAMES CARRIER 


Oranges and onions have a long 
history together here—both flour- 
ish in the West. A salad made up 
of the pair dates back to at least the 
early 1930s in the pages of Sunset. 
But it wasn’t born here. These 
ingredients share a more exotic 
heritage in Middle Eastern and 
North African countries, where 
pungent black olives also abound. 

There, a salad made up of all 
three is seasoned with warm, fra- 
grant spices like cumin and cool, 
fresh herbs such as mint and 
cilantro. The contrast of flavors— 
juicy sweetness from the fruit, 
body and bite from the onion, and 
salty richness from the cured » 
olives—makes this salad a stand- 
out back home in the West. 


Spiced Orange Salad 
PREP TIME: 15 to 20 minutes 
MAKES: 6 servings 


Notes: Juice-orange slices hold 
together better than those from 
navel oranges. If you are using a 
hot onion, put slices in a bowl and 
mix with 4 cups cold water, 2 table- 
spoons sugar, 2 tablespoons vine- 
gar, and | tablespoon salt; gently 
squeeze the slices, separating the 
rings. Let stand 10 minutes, then 
drain, rinse, and drain again. 
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6 oranges (about 2'% in. wide, 
2 |b. total; see notes) 


4 to 6 tablespoons white 
wine vinegar 


1 tablespoon olive oil 
1 teaspoon sugar 
Spice blend (recipe follows) 


1 mild red onion (6 0z.), peeled 
and sliced (see notes) 


Y) cup finely slivered fresh 
mint leaves 


2 tablespoons chopped cilantro 
Salt 


About | cup black olives such 
as Nicoise or kalamata 


Fresh mint leaves and fresh 
cilantro leaves, rinsed 


1. With a small, sharp knife, cut 
peel and white membrane from 
oranges. Slice the oranges cross- 
wise '/s to 4 inch thick and 
discard seeds. 

2. In a small bowl, mix 4 table- 
spoons vinegar with olive oil and 
sugar. Stir in the spice blend. 





3. In a wide, shallow bowl, gently 
mix orange slices, onions, slivered 
mint, and chopped cilantro. Pour 
in dressing and mix gently. ‘Taste 
and add salt and more vinegar if 
desired. 


4. Scatter olives, mint leaves, and 
cilantro leaves over the top. Spoon 
salad and dressing onto plates. 

Per serving: | 38 cal., 37% (51 cal.) from fat; 

1.7 g protein; 5.7 g fat (0.7 g sat.); 22 g carbo 
(4.6 g fiber); 370 mg sodium; 0 mg chol. 
Spice blend. Combine */4 teaspoon 
cumin seeds or ground cumin, 

“s teaspoon paprika or mild ground 
dried chili, 2 teaspoon black pep- 
percorns or 1/4 teaspoon ground 
black pepper, '/2 teaspoon kosher 
salt, '/1 teaspoon chopped fresh 
thyme leaves, 1/1 teaspoon curry 
powder, and "/s teaspoon ground 
cinnamon; if using whole spices, 
whirl mixture in a grinder or small 
food processor to a powder. * 
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FOOD | READER RECIPES 


April 


favorites 


Recipes from our 
readers, tested in 
Sunset’s kitchens 


PHOTOGRAPHS BY JAMES CARRIER 


Roasted Garlic and 
Chipotle Salsa 

TINA WILLIAMS, PASADENA 

This spicy, smoky salsa 1s thick- 
ened with a toasted corn tortilla. 
Tina Williams serves it with sim- 
ple quesadillas made with white 
cheddar cheese and corn tortillas. 
The salsa will keep for about a 


week in the refrigerator. 
PREP AND Cook Time: About 1 hour 


MAKES: About 3 cups 
1 head garlic 


4 tomatoes (about 8 oz. each), 
rinsed, stemmed, and cored 


3 dried New Mexico or California 
chilies (about 5 in. long), rinsed, 
stemmed, seeded, and coarsely 
chopped 


2 dried chipotle chilies (about 
1 in. long), stemmed 


1 corn tortilla (about 6 in.) 
1 cup fresh cilantro sprigs, rinsed 
3 tablespoons lime juice 
Y cup diced red onion 
Salt 


1. Cut garlic in half crosswise and 
wrap both halves in one piece of 
foil. Cut three of the tomatoes in 
half crosswise and place, cut side 
up, on a 12- by 15-inch baking 
sheet. Bake garlic and tomatoes in 
a 400° regular or convection oven 
until garlic is soft when squeezed 
(unwrap to test) and tomatoes are 
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[re cree, MENT 


shriveled, about 45 minutes. Dice 
remaining tomato and reserve. 


2. Meanwhile, place dried New 
Mexico and chipotle chilies in a 
small bowl and add 1 cup boiling 
water. Let stand until chilies are 
soft, about 10 minutes. 


3. In an 8- to 10-inch nonstick fry- 
ing pan over high heat, cook tor- 
tilla, turning once, until crisp and 
browned on both sides, 3 to 4 min- 
utes total. When cool enough to 
handle, break into 2-inch pieces. 


4. When garlic is cool enough to 
handle, squeeze cloves from skin 
into a blender or food processor; 
discard skin. Add roasted tomatoes, 
chiles and soaking water, tortilla, 
cilantro, and lime juice. Whirl until 
smooth. Stir in onion and reserved 
diced tomato. Add salt to taste. 

Per 4 cup: 37 cal., 17% (6.3 cal.) from fat; 


1.4 g protein; 0.7 g fat (0.1 g sat.); 7.8 g carbo 
(1.9 g fiber); 13 mg sodium; 0 mg chol. 


Country Ham Gratin 
IRINA UMMEL, MARYSVILLE, WA 


Every time she makes this hearty 
dish, Irina Ummel is reminded 

of her grandmother, who made it 
for her family with food grown on 
her farm in Russia. 


PREP AND Cook Time: About 1/4 
hours 


MAKES: 4 to 6 servings 


1 pound green beans, rinsed, ends 
trimmed, and cut into 2-inch 
pieces 


8 ounces cooked or smoked ham, 
cut into /2-inch pieces 


1'’2 pounds white thin-skinned 
potatoes, peeled and sliced into 
Y-inch-thick rounds 


4 large eggs 
12 cups milk (whole or 2%) 
1 tablespoon lemon juice 
Ya teaspoon salt 
V4 teaspoon pepper 


1 cup grated Swiss cheese 
(about 2'2 oz.) 





a o7 
g 2 
We’ 


BOR? 


They Be lil real egos, be 


cause they are real eggs. 
| s no surprise Egg Beaters’ has all the great taste of eggs. After all, they are 
veal eggs. So you get all the taste and protein, without all of the cholesterol 
ind fat. Guaranteed. If you’re looking for a healthier egg, get crackin’. 
Now in new Cheese & Ch Ve ble and § 


’ . ra ad (liardan ws 4 
! 





www.eggbeaters.com 





























We yar FREE 


Use Swanson to make your everyday 


cooking come alive with flavor. 


Swanson Broth. 
Flavor’s in. 
Water's out’ 


Go to swansonbroth.com and find out how 
to get a free cookbook while supplies last. 


©) 2004 CSC Brands LP 








Audrey Lee, Seattle — 
Passionate Cook 
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FOOD READER RECIPES | 


TIP FROM THE 
TEST KITCHEN 


Piping 
dreams 


Not everyone has a fancy set 
of pastry bags on hand—and 
hardly anyone needs to. We 
like to make parchment- or 
waxed-paper cones to use 

as impromptu pastry bags in 
any size—great for piping 
meringues, fillings, or melted 
chocolate (see “Easy as A, 

B, C,” page 28). Here’s how. 


Fold a large square of 
1 waxed paper or parch- 

ment paper diagonally 
into a triangle. 








~~, To make paper cone, 

' place your finger at 
(== the midpoint of the 
folded edge of the triangle 
(A), then roll up, one side at 
a time, to form a cone with a 
tight, pointed tip (B). Tuck 
edges under to secure. 


To fill pastry bag, 
place cone, point side 
down, in a glass and 


spoon filling into cone. Roll or 
fold open side over to close 
bag. Use scissors to snip tip 
off cone at desired width for 
Piping filling. 


To pipe, squeeze 
from the wide end 
of the cone. 
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about 2 quarts water to a boil. Add green | 
beans and cook until crisp-tender to bite, 
about 3 minutes. Drain. bit 


2. Ina lightly oiled 3-quart baking dish, 


by a third of the beans and a third of the 
potatoes. Repeat to make two more layers, 


3. In a bowl, beat eggs, milk, lemon juice, 
salt, and pepper just to blend. Pour over 
potatoes. Cover dish with foil. pet 


4. Bake gratin in a 350° oven until potatoes)!" 
are tender when pierced, about 45 minutes: )am 
Uncover, sprinkle cheese evenly over top, ti 
and continue to bake until cheese is browne 
and bubbling, about 25 minutes longer. __ 


Per serving: 303 cal., 39% (117 cal.) from fat; 22 g protein; 
13 g fat (6.4 g sat.); 25 g carbo (2.6 g fiber); 864 mg sodium | bb 
185 mg chol. ih Cu 


Italian Chicken and Artichokes |" 
DICK STURZA, CAMANO ISLAND, WA 


stew over hot cooked polenta and sprinkles ;, 
it with parmesan cheese. 4 ey 
PREP AND COOK TIME: About | hour | te 

MAKES: 4 servings 
8 boiling onions (1 to 2 in. wide; 
about 12 oz. total), ends trimmed Bak 


8 ounces boned, skinned chicken thighs, ll 
cut into 1-inch chunks He 


2 cooked chicken or turkey sausages her 
(8 oz. total), sliced 4 inch thick i 


2 teaspoons olive oil 


8 ounces cremini or common mushrooms, 
rinsed, stem ends trimmed, and quarteret Harn 











4 cloves garlic, peeled and minced er 
Ys cup dry white wine f tl 
1 can (15 oz.) diced tomatoes MD su 
1 can (8 oz.) tomato sauce be 
1 teaspoon dried oregano Mm. 

1 package (8 oz.) frozen artichoke hearts, | })}), 


thawed 
Salt and pepper 


ey 
1. In a 3- to 4-quart pan over high heat, | ‘ 
bring about 2 quarts water to a boil. Add 17 *' 
onions and cook 5 minutes. Remove with Mi ; 

slotted spoon and let stand until cool enov . 


to handle. Slip peels from onions. ous 


} 


2. In a 5- to 6-quart pan over medium~hig) ”,, 
heat, stir chicken and sausages in oil fre- | )%, 
quently, until both are starting to brown, 7" 
about 5 minutes. Add mushrooms and gai), 
and stir often until mushrooms are limp, | ii, 





ut 5 minutes. Add wine, tomatoes, 
jaato sauce, oregano, artichokes, and 
ons; bring to a boil. 


pReduce heat to maintain a low sim- 
r. Partially cover pan and cook until 

ce is thickened, about 45 minutes. 
d salt and pepper to taste. 


| 
yserving: 315 cal., 40% (126 cal.) from fat; 


protein; 14 g fat (3.4 g sat.); 26 g carbo 
g fiber); 1,201 mg sodium; 93 mg chol. 


‘lenta and Pine Nut Torte 
IXANNE CHAN, ALBANY, CA 


ixanne Chan serves lemon sorbet 
‘h this cakelike cornmeal torte, 


ich can be served warm or cool. 
)P AND cook Time: About 1 hour 
: 

Kes: 8 to 10 servings t 
5 Our hinged, 

' heart-shaped 
large eggs whisk gives you 
cup olive oil a new angle on 
teaspoon grated lemon peel making perfect 
roux, sauces, 
and gravies. 


| Y2 cup sour cream 


teaspoon lemon juice 
cup all-purpose flour 





cup polenta or yellow cornmeal 
teaspoon baking powder 
cup sugar 

M cup pine nuts 


a large bowl, beat sour cream, eo vers of © (ae. Lp Fenty 


gs, oil, lemon peel, and lemon juice The Napa River 
ti well blended. In another bowl, stir 
yether flour, polenta, baking powder, 
4 "5 cup sugar. Stir or beat into sour 
yam mixture until well blended. 


(Pour mixture into an oiled 9- inch 
ted tart pan with a removable rim. 

inkle pine nuts and remaining 

cup sugar evenly over the top. 


i 
q 
|! 
i 
i 
i 
} 


Bake in a 350° oven until golden 


»wn, about 35 minutes. Let cool 
out 30 minutes, then remove pan rim. 
ive warm or cool, cut into wedges. 








serving: 248 cal., 47% (117 cal.) from fat; 
Ng protein; 13 g fat (3.1 g sat.); 29 g carbo 
) g fiber); 68 mg sodium; 48 mg chol. * 


ve you created or adapted a special invites you to an afternoonof eee ee 


d i The Mountain Winecy 
lipe you'd like to share with other readers? the finest chocolate, wine, food. 2 . Seroténss California 
id it to us, with the story behind the recipe, ; 


; you'll receive $100 and a “Great Cook” Cole bg cs $75 advanced! purchare, $90.at the gare 


; : : » For tick «ts andjnitormation’ please oy: 
icate for each recipe published. Go to | ORE POE ICAI 


-sunset.com/submitrecipe.html or write to SPs be 
yder Recipes, Sunset Magazine, 80 Willow A t opi yesvonen 
\, Menlo Park, CA 94025. (All recipes pub- (At prope OE OS ee ne Durning ong eso by reat a pal ir opp Pash a varlcen habaae 


hed become the property of Sunset and may 


/ ADVANCED TECHNOLOGY 
eused for other purposes.) Coast Capital M&M SV Nt PHILIPS kee te Venu ea— ERED 


Mortgage Printing 
ZMOUNTAIN WAIERCENE SAN JOSE Bom K-BAY reeens @P 
ILD'S PLAY! 
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FOOD | WEEKNIGHT 


Go fish 


Start with seafood for 
a quick, tasty dinner 


BY CHARITY FERREIRA 
PHOTOGRAPH BY LEIGH BEISCH 


Putting a balanced meal on the 
table every night is a challenge 
when work and family compete 
for your attention. But eating well 
might be easier than you think— 
if you think fish. It cooks quickly 
and is a lean source of protein and 
iron. A simple tangy glaze turns 
halibut into a delicious entrée. 


Balsamic-Glazed Halibut 
PREP AND COOK TIME: 15 minutes 


MAKES: 2 servings 
2 tablespoons balsamic vinegar 


1 teaspoon firmly packed 
brown sugar 


1 teaspoon Dijon mustard 


2 pieces halibut (each about 
1 in. thick and 5 to 6 oz.) 


Y2 teaspoon olive oil 


Salt and pepper 


1. In a bowl, mix vinegar, brown. 
sugar, and mustard. 


2. Rinse halibut and pat dry. 
Brush lightly all over with oil and 
sprinkle with salt and pepper. 
Heat a 10- to 12-inch nonstick fry- 
ing pan over medium-high heat. 
Add fish and cook until browned 
on the bottom, about 4 minutes. 


3. Turn pieces over. Spoon vine- 
gar mixture over browned sides. 
Lower heat and cook until fish is 
opaque but still moist-looking in 
the center (cut to test), 4 to 5 min- 
utes longer. Transfer to plates. 


Per serving: 210 cal., 21% (45 cal.) from fat; 
35 g protein; 5 g fat (0.7 g sat.); 2.7 g carbo 
(0 g fiber); 154 mg sodium; 54 mg chol. 
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Sweet-Potato Wedges 


Scrub | pound red garnet or 
other dark orange sweet pota- 
toes, and cut lengthwise into 
“o-inch-thick wedges. In a 10- by 
15-inch baking pan, mix with 

2 teaspoons olive oil, '/4 teaspoon 
salt, and '/4 teaspoon coarse- 
ground black pepper. Bake ina 
450° oven, stirring occasionally 
with a wide spatula, until pota- 
toes are browned and tender 
when pierced, 20 to 25 minutes. 
Makes 2 or 3 side-dish servings. 


Per serving: 186 cal., 17% (32 cal.) from fat; 
2.5 g protein; 3.5 g fat (0.5 g sat.); 37 g carbo 
(4.6 g fiber); 210 mg sodium; 0 mg chol. 


Warm Broccoli-Nut Salad 


PREP AND COOK TIME: About 30 
minutes 


MAKES: 2 or 3 side-dish servings 


12 ounces broccoli, rinsed and 
cut into 1-inch pieces 


zm=™> For more weeknight recipes, go to www.sunset.com and click on “Food” 







Baked swee 
potatoes 
and a warn 
broccoli 
salad roune 
out the mew 


1'2 teaspoons olive oil 


About ' teaspoon salt 
1’ tablespoons balsamic vinegar 
Y2 teaspoon Dijon mustard 
Ys cup chopped toasted walnuts 


Ya cup frisée leaves (optional), 
rinsed and crisped 


Pepper 
1. Ina 10- by 15-inch baking pan, 
mix broccoli, oil, and '/s teaspoon 
salt. Spread in a single layer. 


2. Bake in a 450° oven, stirring 
occasionally with a wide spatula, 
until broccoli is browned and 
tender when pierced, 20 to 25 
minutes. 


3. Meanwhile, in a bowl, mix 
balsamic vinegar and mustard. 
Add warm broccoli, walnuts, and 
frisée, if using, and mix to coat. 
Add salt and pepper to taste. 


Per serving: 138 cal., 72% (99 cal.) from fat; 
5.3 g protein; 11 g fat (1.1 g sat.); 8.6 g carbo 
(3.8 g fiber); 141 mg sodium; 0 mg chol. * 





rare 





cal You inspected 17 heads. 
You chose one. 


Make sure your salad dressing is worthy. 


Wish-Bone’ salad dressings. 
Turn your salad into something more. 





| Bold. Zesty. Robust. (\ the flavor you wish for.” 


if 



























































FOOD new cassic 


‘Tortilla 
stacking 


Enchilada casseroles 
go vegetarian 


BY JERRY ANNE DI VECCHIO 
PHOTOGRAPHS BY JAMES CARRIER 


If you think enchiladas are too 
much work, try stacking the tor- 
tillas instead of rolling them. As 
many cooks in Mexico know, 
it’s faster, easier, and potentially 
more interesting. The first of 
our two vegetarian variations 1s 
a layered mushroom enchilada 
casserole that you can cut and 
serve neatly, like lasagna. The 
second, baked in individual 
casseroles, combines spinach, 
cheese, and eggs. Both dishes 
deliver the satisfying taste of 
enchiladas with much less effort. 

Basic Mexican ingredients— 
refrigerated salsas; canned sauces 
and black beans; and even fresh, 
squeaky panela cheese, sharp coti- 
ja cheese, and tangy crema (Mexi- 
can sour cream)—are available in 
many supermarkets. 


Enchiladas Negras 
PREP AND Cook TiME: 1/2 to 2 hours 


DO-AHEAD TIP: You can make the 
filling (steps 1 and 2) and sauce 
(step 3) up to 1 day ahead; cover 
separately and chill. You can 
assemble the casserole (through 
step 4) up to 2 hours ahead; 
cover and chill. 


MAKES: 6 to 9 servings 


notes: Black beans give these 
enchiladas their name, since they 
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in the Yucatan would add diced 
bananas to the cucumbers and 
cilantro on top. 


2 pounds mushrooms, rinsed, 
discolored stem ends trimmed, 
and thinly sliced 


8 ounces fresh poblano chilies 
(sometimes mistakenly labeled 
pasilla), rinsed, stemmed, 
seeded, and finely chopped 
(1 cup), or 1 can (7 oz.) 
diced green chilies 


1 onion (8 0z.), peeled 
and finely chopped 


1 teaspoon cumin seeds 
12 cups vegetable broth 
2 tablespoons cornstarch 


darken the red chili sauce. Cooks 





to 1'4 cups sour cream 
or Mexican crema 


1 can (15 oz.) black beans, 
rinsed and drained 


12 cups green salsa (salsa verde, 
refrigerated or canned; 
about 14 oz.) 


1 can (10 oz.) red enchilada 
sauce 


12 corn tortillas (6/2 to 7 in. wide) 


12 cups shredded mild cheddar 
cheese (6 oz.) 


Y2 cup diced cucumber (optional) 


Y2 cup coarsely chopped 
fresh cilantro (see notes) 


Vinegared red onions 
(recipe on page 116) 


1. In a 5- to 6-quart pan, combine 
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FOOD | new ctassic 


mushrooms, poblano chilies, onion, 
cumin seeds, and '/2 cup broth. Bring 
to a simmer over medium-high heat; 
cover, reduce heat, and simmer until 
vegetables are juicy and limp, 12 to 

15 minutes. Uncover, increase heat 

to high, and stir often until vegetables 
are dry and beginning to brown, about 
20 minutes. 


2. In a bowl, blend cornstarch with 
the remaining 1 cup broth. Add 1/2 cup 
sour cream and whisk to blend. Add 
to mushroom mixture and stir until 
boiling, 1 to 3 minutes. 


3. In a blender, whirl beans, salsa, 
and enchilada sauce. 


4. Pour 1" cups bean sauce into a 
9- by 13-inch baking dish. Stack 6 
tortillas and cut in half. Lay 6 of the 
halves in casserole, straight edges 
against casserole sides, then overlap 
3 whole tortillas to completely cover 
bottom. Scrape mushroom mixture 
onto tortillas and spread level. Fit 
straight edges of remaining tortlla 
halves against casserole sides, then 
overlap remaining whole tortillas to 
cover filling. Pour remaining black 
bean sauce over tortillas and spread 
to coat completely. 


5. Bake in a 350° oven until sauce is 
bubbling, 35 to 40 minutes (45 min- 
utes if chilled). Sprinkle with cheese 
and bake until melted, 3 to 5 minutes 
longer. 


6. Remove casserole from oven and 
let stand 10 to 15 minutes. Top decora- 
tively with cucumbers, if desired, and 
cilantro. Scatter about half the vine- 
gared red onions over casserole; put 
remaining in a small bowl. Spoon 
remaining sour cream into a bowl. 


7. With a sharp knife, cut enchilada 
casserole into 6 or 9 rectangles; with 

a wide spatula, transfer portions to 
plates. Add more sour cream and vine- 
gared onions to taste. 


Per serving: 335 cal., 35% (117 cal.) from fat; 13 g 
protein; 13 g fat (7.5 g sat.); 43 g carbo (6.6 g fiber); 
912 mg sodium; 31 mg chol. 


Vinegared red onions. Peel and thinly 
slice 1 red onion (8 0z.). Separate rings 
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and drop into a 10- to 12-inch frying © 
pan. Add */4 cup seasoned rice vine- 
gar and bring to a boil over high hea 
stirring occasionally, 2 to 3 minutes. 
Remove from heat and let stand until! 
cool, stirring often. Serve, or cover an 
chill for up to 3 days. Lift from liquid: 
to use. Makes about 1 cup. 





Supper Enchiladas 
PREP AND COOK TIME: About 45 minute} 


DO-AHEAD Tip: You can assemble the 
enchiladas (through step 4) up to 
4 hours ahead; cover and chill. 


MAKES: 6 servings 


notes: Extra green enchilada sauce 
freezes well. Corn tortillas, particular 
in Mexican supermarkets, come in a | 
variety of sizes. If you can’t find the 
size you want, trim larger ones and 
save the scraps for other uses. 


1 can (10 oz.) red enchilada sauce 


1 jar (7 oz.) peeled roasted 
red peppers 


2 cup green salsa (salsa verde, 
refrigerated or canned) 


1 cup canned green enchilada sauce 
(see notes) 


12 corn tortillas (blue, if available, 
5 to 6 in. wide; see notes) 


2 packages (10 oz. each) frozen 
chopped spinach, thawed and 
squeezed dry 


6 ounces cream cheese or panela, 
cut into thin slices or small chunks § 


2 cup shredded parmesan cheese 
or packed crumbled cotija cheese 


6 or 12 large eggs 


1'’4 cups shredded mild cheddar 
cheese (6 oz.) 


3/4 cup thinly sliced green onions, 
including tops 
6 tablespoons chopped fresh cilantro 


6 to 12 tablespoons sour cream 
or Mexican crema 


Salt 


1. In a blender, whirl red enchilada 
sauce and roasted red peppers until 
smooth. 

2. In a bowl, mix green salsa with 
green enchilada sauce. 

3. Set six ramekins (about 2 cups eae} 
5 to 6 in. wide or long) on large bak-} 
ing sheets. Pour red sauce mixture 



































ADAY 


for better health 


EAT Br 





Getting your 5-A-Day servings 
of fruits and vegetables is 
simple with Sun-Maid. From 
our famous raisins to our 


delicious selection of other 






dried fruits including pitted 
plums and apricots, you'll find 
lots of sweet ways to satisfy 
your body's need for essential 
nutrients, antioxidants and 
energy. Enjoy them straight 
out of the bag or add them to 






your favorite recipes for a 
fruity twist. For recipe ideas 
and to order your free book, 

Recipes for Healthier Eating, 


visit www.sunmaid.com. 


©2004 Sun-Maid Growers of California 












equally into ramekins and tit to 
coat bottoms. Cut tortillas into 
quarters. Arrange four pieces 

in each ramekin, overlapping 
edges to cover bottom and pres- 
sing tortillas down into sauce. 







4. Scatter spinach, cream 
cheese, and '/4 cup parmesan 
evenly over tortillas. Lay an- 
other four pieces of tortilla over 
filling in each ramekin; overlap 
edges to fit. Spoon green sauce 
over tortillas, coating evenly. 


5. Bake, uncovered, in a 375° 
oven until sauce is bubbling, 
about 25 minutes (25 to 30 if 
chilled). Remove pan from 
oven and immediately, with the 
back of a large spoon, make 
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one or two slight depressions 
for eggs near center of each 
ramekin. Break one or two 
eggs into each ramekin; sprin- 
kle evenly with cheddar 
cheese. Return to oven and 
bake 10 to 12 minutes longer 
for soft yolks (press yolk gently 
to test), 12 to 15 minutes for 
firm yolks. 

6. Top each ramekin with 
green onions, cilantro, a spoon- 
ful of sour cream, and a sprin- 
kling of remaining parmesan 
cheese. Set ramekins on plates. 
Add salt to taste. 


Per serving: 527 cal., 53% (279 cal.) 

from fat; 25 g protein; 31 g fat (17 g sat.); 
40 g carbo (5.1 g fiber); 1,167 mg sodium; 
285 mg chol. * 






















Individual 
dishes 

of savory 
spinach 
enchiladas 5 
are a satisfy! 
ing vegetariv 
entrée. 
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Kosher news 


There are more high-quality 
kosher wines available than 
ever before. Here are our top 
picks for your seder this year. 


Bartenura Moscato d’Asti 
2003 (Piedmont, Italy), $12. 
The Italians like to serve 
moscatos like this at large 
family gatherings—and no 
wonder. This fruity wine is 
as irresistible as sorbet, with 
gorgeous peach and apricot 
flavors. Its very low alcohol 
level—5 percent—makes it 
a nice afternoon quaffer. 


Herzog Special Reserve 
Chardonnay 2001 (Russian 
River Valley, CA), $28. Entic- 
ing custardlike aroma gives 
way to an opulent, buttery 
mouth-feel. If you like big, 
rich, creamy Chardonnays, 
this is for you. 


Herzog Special Reserve 
Syrah 2001 (Edna Valley, 
CA), $32. Medium-bodied 
and sleek, with spicy black 
licorice aromas and terrific 
wild blackberry flavors. 
Great with lamb or game. 


Chateau Giscours Margaux 
1999 (Bordeaux, France), 
$55. A lovely, classic Bor- 
deaux. Tobacco and leather 
aromas and cassislike flavor, 
with hints of dark chocolate 
and a good, long finish. 
Great partner for beef. 
—KAREN MACNEIL-FIFE 
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Turn of 
the screw 


No longer on the cheap, 
twist-off caps outperform corks 


BY SARA SCHNEIDER 
PHOTOGRAPHS BY JAMES CARRIER 


Most of us have tasted a “corked” bottle of 
wine; we Just didn’t know it. And that’s a 
winemaker’s worst nightmare. We go away 
thinking we just don’t like the wine, when, 
in fact, it was contaminated with 2, 4, 6- 
trichloranisole (TCA), a chemical generated 
by molds that tend to grow on cork. In high 
concentrations, cork taint gives wine a nasty, 
wet-dog odor that’s hard to miss. At low 
levels, it creates a faint mustiness that leaves 
less-than-confident drinkers believing they 
just don’t appreciate the nuances of wine. 

By conservative estimates, 3 to 4 percent 
of wines closed with corks are tainted. At a 
recent tasting at WillaKenzie Estate in Yam- 
hill, Oregon, according to co-owner Ronni 
Lacroute, out of 13 bottles she opened, 3 
were corked. More and more winemakers are 
getting fed up with that much product loss. 
And many now are looking to screw caps 
(Stelvins being the most common brand), a 
trend we first reported on in August 2001. 

Unfortunately, early on, screw caps became 
associated with cheap wine because that’s the 
company they kept. Premium wine in proper 
society was introduced by the pop of a cork. 

More serious an issue is how wines age in 
screw caps. The perception is that permeable 
cork allows some sort of slow oxygen 
exchange that a wine requires to age gracefully 
in the bottle. But if a wine in cork is stoppered 
and stored well (on its side), there is no such 
exchange. Slow oxidation occurs, but only 
with the oxygen that started in the bottle—a 
process that can proceed as merrily under 
screw caps as corks. Three years into a study 






































at the University of California, Davis, wines 
closed the two ways show few differences. — 
The risk takers 
Napa Valley’s PlumpJack Winery was the fit! 
to take the risk on high-end wine with aging 
potential, closing half its 1997 reserve Caber 
net Sauvignon with screw caps—at $150 or 
so a bottle, betting that people will be able tc 
shake the feeling that they’re twisting open a 
jug of plonk. At a recent blind tasting of the ¢ 
1998 to see whether we could tell the wine 
screw cap from that in cork, I got it wrong. 1% 
my defense, general manager John Conover 
missed it too, and winemaker ‘Tony Biagi we 
sure of his pick only because a chunk of the 
cork landed in one of his glasses. 

Randall Grahm of Bonny Doon Vineya 
began skewering 17th-century cork technol; 
ogy with his 2001 Big House Red. Almost ¢ 
Bonny Doon wines are in screw caps now. © 
And Beringer Blass Wine Estates is aiming 
new screw-capped Two Tone Farm Chardor} 
nay and Merlot at a young audience it’s 
counting on to bring an open mind—and 
a fear of corkscrews—to the table. 

Maybe it’s only a matter of time before 
we'll be free of airport corkscrew confisca- | 
tions—there’ll be no reason to tote the tool} 

Our favorite Western screw-capped wine 
Argyle Pinot Noir 2002 (Willamette Valley, 
OR), $18. Brambly berries, cedar, and smok 
Bonny Doon “Old Telegram” 2001 (Cah- | 
fornia), $32. A meaty, spicy Mourvedre. | 
WillaKenzie “Pierre Léon” Pinot Noir 20€ 
(Willamette Valley), $36. Rich and smoky. #*% 
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TWO DISTINCT WAYS TO 


ROMANCE YOUR TASTE BUDS 


Create great tasting, delectable dishes with Challenge Butter. From our Regular Challenge, 











SAVE *1.00 


On new Challenge European Style Butter. 


(Unsalted or Salted) 


a family tradition since 1911, to our new European Style, for creamier taste and silkier texture. 


| MANUF RER’S COUPON EXPIRES 3/1/05 


CONSUMER -— Limit one coupon 
per purchase of product specified 
Any other use constitutes fraud. 
Void if copied. Consumer pays 
sales tax. RETAILER — Challenge 
will reimburse you at face value plus 
$.08 handling provided you and the 
consumer have complied with the 
offer ten Cash redemption value 

of a $.01. Invoices showing 
Purchases sufficient to cover 
coupons must be presented upon 
request. For redemption submit 
your coupons to Challenge, P.O 
Box 880346, El Paso, TX 88588-0346, 


CONSUMER -— Limit one coupon 
per purchase of product specified 
Any other use constitutes fraud. 
Void if copied. Consumer pays 
sales tax, RETAILER — Challenge 
will reimburse you at face value plus 
$.08 handling provided you and the 
consumer have complied with the 
offer terms. Cash redemption value 
1/20 of a $.01. Invoices showing 
pure’ es sufficient to cover 
coupons must be presented upon 
request. For redemption submit 
your coupons to Challenge, P.O. 
Box 880346, El Paso, TX 88588-0346. 







Either way, you're sure to prepare dishes that are distinctly delicious. 
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On Challenge Regular Butter. 
(Unsalted or Salted) 
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VATE S Teese 
HOME ALLIANCE 


WV 


Look to Sunset for 
the West's best builders 





For more than 100 years, Sunset 
Magazine has defined the best in 
Western living. Now, the tradition 


continues with the Sunset Western 
Home Alliance—a select group of builders deemed 
by Sunset as the West’s Best Builders. 


Building in the West is different from building in any 
other part of the country. Turn to the trusted authorities 


of the Sunset Western Home Alliance for their home 
building expertise. 


2004 Sunset Western Home Alliance Sponsors 





O) James Hardie’ 


SIDING PRODUCTS 


LENNOX 


HOME COMFORT SYSTEMS 


JELD WEN. 


WINDOWS & DOORS 


KELLY-MOORE 


© PAINTS”) 


Pozgi® Custom Collection 


SCHLAGE. 








For details about becoming a member of the Western Home Alliance, 
contact Sunset Magazine: lyonsl|@sunset.com 





California 


Christopherson Homes 
www.christophersonhom 


Clarum Homes 
www.clarum.com 


De Mattei Construction 
www.demattei.com 


Oem AUN md yt: 
www.fcbhomes.com i) 


eC Mm Mya e ey | 
www.gregnesterhomes.< i 


Eee ecu ity 
www.harrell-remodeling. 


r 


( 


Hymax Building Corporatio 
www.hymaxbuilding.com 
Guest Builder at 

Westridge 1a 
www.valencia.com 


Johnson-Beucler Communi 
www.jbcommunities.con 
Guest Builder at 

The Woods by Eastlake UND 
www.eastlake.net 


KGET THM Ue 
(916) 989-4545 


MBK Homes 
www.mbkhomes.com 


Mehus Construction 
www.mehus.com 


SummerHill Homes 
www.summerhillhomes.« 


The Castle Companies 
www.castlecompanies. 


The Miller-Sorg Group 
(707) 427-6790 


by rere yi) 


Neil Kelly Company 
www.neilkelly.com 


Washington 


Owen Roberts Group 
www.owenrobe rtsg FOUp 


PTT me Ly 
www.dwellingcompany 


For our builder members ii} Me 


Me CCD 
www.sunset.com/swha. 
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he frying 


man... 


1 easy way to make 
igisp-tender Asian 


odle pillows 
LINDA LAU ANUSASANANAN 


nese cooks often fry bundles of 
Iked wheat noodles—meim—in hot 
to create crisp-chewy beds for 
‘fries. You can achieve the same 
ect without the mess of frying by 
ting the noodles with a little oil 
J crisping them up in the oven. 
nile the noodle pillows bake, 
ckly stir-fry shrimp and aspara- 
5 In a gingery sauce, then combine 
} elements for delicious contrasts 
flavor and texture. It’s a quick, 
eresting dinner the whole family 
a love. 


paragus and Shrimp 
ir-Fry on Noodle Pillows 


AND Cook TIME: About 40 
autes 


s: 4 servings 


res: Prepare the ingredients for 
§ stir-fry while the noodle pillows 
=; cook the mixture (step 2) just 
lore the pillows are done. 
pounds asparagus, rinsed 
cups fat-skimmed chicken broth 
tablespoons soy sauce 
tablespoons cornstarch 
teaspoon white pepper 
tablespoon vegetable oil 


tablespoons minced fresh 
ginger 


cloves garlic, peeled and minced 


pound shelled, deveined shrimp 
(31 to 40 per Ib.), rinsed 


Salt 
4 noodle pillows (recipe at right) 


1. Snap tough stem ends off aspara- 
gus. Cut spears at a 45° angle into 
"o-inch-thick slices. In a small bowl, 
mix broth, soy sauce, cornstarch, 
and white pepper. 


2. Set a 14-inch wok or 12-inch fry- 
ing pan over high heat. When hot, 
add oil, ginger, and garlic; stir until 
garlic begins to turn golden, about 
30 seconds. Stir in asparagus and add 
3 tablespoons water; cover and cook 
just until asparagus is bright green, 

1 to 2 minutes. Add shrimp and str, 
uncovered, until they are opaque in 
center of thickest part (cut to test), 

2 to 3 minutes. 


3. Stir broth mixture and add to pan; 
stir until sauce boils and thickens. 
Add salt to taste. 


4. Set a noodle pillow on each of 
four dinner plates. Spoon shrimp 
and asparagus stir-fry equally over 
noodle pillows. 

Per serving: 594 cal., 21% (126 cal.) from fat; 


42 q protein; 14 g fat (2 g sat.); 75 g carbo 
(3.5 g fiber); 720 mg sodium; 173 mg chol. * 


STEP-BY-STEP | FOOD 


Saucy shrimp 
and aspara- 

gus spill over 
an oven-fried 
noodle pillow. 


Making 
noodle 
pillows 


In a 5- to 6-quart pan 
iE over high heat, bring 

3 quarts water to a boil. 
Add 12 ounces dried thin 
Asian wheat noodles or 
dried vermicelli pasta and 
stir to separate. Cook until 
barely tender to bite, 3 to 
7 minutes. Drain and return 
to pan. Mix in 2 tablespoons 
Asian sesame oil and salt 
to taste. 


Divide noodles into 
four equal portions; 
set each mound 


about 2 inches apart on 
two 10- by 15-inch nonstick 
baking pans. Pat each into 
a '-inch-thick round. 


Bake pillows in a 
425° oven until most 
€ of surface is crisp 


and browned, 15 to 20 min- 
utes (switch pan positions 
halfway through baking) 
Serve hot. 
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| IF THERE WERE AN ANTI-CRUELTY SOCIETY 
| | - FOR 4x4s, THEY’D BE ALL OVER US. 
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Jeep and Trail Rated are trademarks of DaimlerChrysler Corporation. *See dealer for a copy of this limited warranty. Transferable to second owner with fee. A deductible applies. 





Articulation 


Ground Clearance 


Maneuverability 


THE JEEP TRAIL RATED" SYSTEM. 
Yeah, we’re tough on our 4x4s. 
We test them under grueling conditions 
with unreasonably high expectations. 

The result? A TRAIL RAT 
shows every Jeep 4x4 is c 
getting you through some of the most 
extreme situations. Learn all about 
the TRAIL RATED Jeep 4x4s and their 
impressive 7-year/70,000-mile Powertrain 
Limited Warranty’* at jeep.com/trailrated 


IF IT’S NOT TRAIL RATED, 
IT’S NOT A JEEP 4x4. 


ONLY INA 


eile 


Photo taken from NATC testing. JEEP.COM 
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NORM PLATE 


| APRIL 2004 


olor excites us, 
but it scares us too. Or at 
least it does when we read 
about color theory and 
attempt to apply it in the 
garden. Primary, sec- 
ondary, analogous, and 
complementary colors; 
intensity, value, and hue. 
So much to worry about. 
Well, forget it. 

You got dressed this 
morning without thinking 
about these things, didn’t 
you? And you probably 
didn’t worry over a color 
wheel for hours when 
you decorated your 
house, either. Most of us 
approach these tasks intu- 
itively. Whether we’re 
conscious of it or not, we 
have an instinctive way of 
approaching color. Don’t 
fight it; apply the same 
technique to your garden. 


BY SHARON COHOON 


Complementary 
hues mingle in 
Franz Goebel’s 
Seattle garden. 
From bottom left 
to right: char- 
treuse Japanese 
forest grass and 
variegated Plec- 
tranthus; purple 
bromeliad (in a 
pot); and orange 
tuberous bego- 
nia (in a pot), 
Chinese lantern 
plant, and 
crocosmia. 
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pen your closet. 

Does one hue predomi- 
nate? In mine, for instance, 
there are a dozen shades 
of red and, except for 
neutrals, hardly any other 
colors. Is it a surprise, 
then, that something simi- 
lar happened in my gar- 
den? There, shades of 
pink reign supreme— 
everything from blush to 
magenta. In the spring, 
a few blue-flowered bulbs 
pop up; in summer, a 
handful of yellow peren- 
nials. But they’re the equiv- 
alent of a neck scarf ora 
piece of jewelry. My garden. 
is unquestionably pink. 

You can use the same 
approach with yellow, 
orange, or blue. Mono- 
chromatic schemes are the 
easiest to design and also 
the easiest to live with 
because they're inherently 
calming. If things get too 
serene, you Can acces- 
sorize—just pop in a little 
contrasting annual color. 


Pink alstroe- 
meria (front 
left), geranium, 
and wallflower 
(by bench) set 
the tone in Judy 
Oliphant’s Cali- 
fornia garden. 
White ‘Sally 
Holmes’ roses 
form a backdrop. 
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LEFT: BOB WIGAND; RIGHT, TOP TO BOTTOM: ROBIN CUSHMAN (2), MARK TURNER 


& Choose related hues. Use 
various shades of the same 
color, from barely tinted to 
deeply saturated, for rich- 
ness. Buttercream, daffodil, 
lemon, goldenrod, and 
bronze, for instance. 


Turn the color wheel. Feel 
free to slide in a closely 
related color—a bit of peach 
with those yellows men- Gold nuggets. Rudbeckia 
tioned above, or a dash of hirta ‘Indian Summer’ blooms 
purple with blues. above ‘Juliette’ marigold and 


lt Reds can burn you. Avoid Bidens ferulifolia ‘Peter’s Gold 


mixing warm (yellow-based) 
and cool (blue-based) reds; 
they are never harmonious 

together. 


Hi Mix shapes and sizes. 

To keep mellow from being 
monotonous, make sure 
flowers are different in size, 
scale, and shape. Foliage 
should be richly varied too. 


&@ Lighten up. Tuck in a few 
white plants or a restrained 
dose of contrasting color to 
brighten a monochromatic 
scheme. Add a sprinkling of 
cheerful yellow to those cool 
pinks, for instance, or a 
splash of blue to oranges. 


Warm cream. Purple-eyed 
Hibiscus trionum ‘Simply 
Love’ pairs with ruffly ‘French 
Vanilla’ marigold. 


| blues. Fluffy delphini- 
um shares space with spiky 
Veronica spicata Sightseeing 
Mix. 
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Harmonic 
duets 


Trust your 
instincts 
to combine 


two colors 





‘ % aybe using 
shades of one color seems 
too tame. Contrasting a 
burgundy sofa against a for- 
est green wall or wearing 
a coral sweater with navy 
pants is more your style. 
You’re attracted to dra- 
matic color. Use the same 
instincts in your garden. 
Instead of picking one 
color, start with two. Al- 
most any two; trust your 
judgment. Complemen- 
tary colors provide the 
most dramatic contrasts: 
blue and orange, purple 
and yellow. But most peo- 
ple quickly tire of these 
powerful combinations, so 
they opt for pastel tints. 
Or they move one or both 
colors a little off-center, 
which is more unexpected. 
Envision chartreuse and 
burgundy, or peach and 
blue-violet, for example. 
Add a few splashes of a 
third color, if you like, to 
balance the other two. 


Silvery Salvia 
chamaedryoides 
contrasts with 
rosy bougain- 
villea in 

Elana Donovan's 
yard in Palm 
Desert, CA. 
DESIGN: Carole 
McElwee, Capis- 
trano Beach, CA 
(949/493-8008) 
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JIM MCCAUSLAND 


LEFT. CLAIRE CURRAN; RIGHT, TOP TO BOTTOM: ROBIN CUSHMAN (2), 


i Strive for balance. Use 
the two colors in relatively 
equal amounts. 


@ Vary intensity. If you like 
complementary color combi- 
nations, then lighten or 
darken one or both shades if 
you want to reduce intensity. 
Try deep blue and peach, for 
instance, or lavender and 
gold. 


@ Bridge the color gap. Add 
a third color to enhance the 
other two: chartreuse with 
purple and orange, for 
example, or pink with yellow 
and blue. 


8 Don’t forget foliage. 
Remember that evergreen 
foliage can be part of your 
color scheme too; it has the 
advantage of being there 
year-round. Plants with bur- 
gundy or lime-green leaves 
are particularly useful. 


@ Get inspired. Note the 
colors of a favorite patterned 
fabric, then shop for plants 
with those colors at the nurs- 
ery. Or take along paint 
chips in the fabric’s colors. 


Flaming embers. Orange 
Geum coccineum ‘Fire Lake’ 
smolders among coral bells 
(Heuchera americana ‘Palace 
Passion’). 


Twist of e. Chartreuse- 
and-blue Salvia mexicana 
‘Limelight’ mixes with blue 
Delphinium x belladonna 
‘Volkerfrieden’. 


zinger. Scarlet rhodo- 
dendron sizzles above golden 
oregano. 
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| Color erhaps your style is more 

| impulsive than either of 
echoes the two described so far. 

Experiment Rather than being at- 


We | i : tracted to certain colors, 
| with multi- 





yow’re inspired by specific 
colored objects. You fall in love 

|| flowers and with a paisley blouse or a 

| | foliage __ Plaid sofa, and you build 
| i | an outfit or a room 
| around it. You can garden 
| the same way. 
| | Choose a multicolored 
ee flower or leaf as your 
| starting point. Then pick 
| } up one of those colors in 
a second plant. Play up 
the brown center of a pur- 
ple coneflower by plant- 
ing a bronze New Zealand 
| flax beside it, for instance, 
| | or enhance the golden 
7 throat of a red daylily with 
| yellow roses. Then just 
keep going. Depending 
| | | || on your jumping-off 
point, you could end up 


I | | with a bold garden or a 
| mellow one; you just got 
there a different way. 





In Tom Vetter’s 
Portland garden, 
Sedum ‘Ruby 
Glow’ (front left) 
echoes the red- 
AY ti violet blooms 
i} of Monarda 
Ij ‘Aquarius’ 
| | (behind) and the 
|| purple fountain 
| grass (at right 
iH] center). 
| 
| 














Wl 132 SUNSET APRIL 2004 





LEFT: ALLAN MANDELL; RIGHT, TOP TO BOTTOM: ROBIN CUSHMAN (2), MARION BRENNER 


@ Pick a focal point. Start 
with a visually dominant 
plant of an appropriate 
height and scale for center 
stage in your flower bed. 


i Find the echo. Identify an 
accent color in the flower 

of your starter plant; it could 
be the eye, throat, striping, 
or even a subtle undertone. 
Now choose a second flower 
that echoes this color. 


@ Pair leaves and flowers. 
Foliage can also be your 
starting point; variegated 


foliage is especially inspiring. 


You could, for instance, start 
with a bronze flax with apri- 
cot margins and pair it with 
an apricot daylily. Then echo 
the gold eye of the daylily 
with, say, coreopsis. 


i Buffer with green. Sepa- 
rate contrasting color com- 
Positions with sweeps of 
neutral green foliage. The 
general rule in flower beds 
is two-thirds greenery, one- 
third flowers. 


&% Be patient. Composing 

color echoes is trickier than 
monochromes or duets, but 
it can also be the most fun. 


Pink compani Deep 
pink Rosa nutkana picks up 
the lavender-pink lupine 
behind. 


Dancer’ rose echoes the rosy 
peach trumpets of Phygelius 
*Trewidden Pink’. 


Lime-flowered Nicotiana 
langsdorffii highlights the 
chartreuse-edged leaves of 
a deep burgundy coleus. 4 
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Made 
Easy 


Celebrate ith eggs to decorate and food 
to prepare, finding a simple, family-friendly 


spring way to celebrate Easter can be as tricky as 
with a finding that last hidden egg. That’s why our 
fun egg-hunting party offers easy treats and 
colorful, decorating ideas that are just the thing for 
enjoying a spring day. 
Our sandwiches—ham on savory Swiss 


festive 





pa rty cheese biscuits or shrimp salad on delicate 
, herb biscuits—are great for either brunch 
for kids or lunch, as are strawberries to dip into 

orange cream cheese and sweet coconut 
meringue nest cookies. The kids can even 
help out with making the biscuits. They’l1 
also enjoy making our pretty flower-dotted 
eggs and buckets. At this festive party, par- 
ents and kids will discover not just eggs but 
also the spirit of the holiday. 





Kids will love 
decorating 
eggs—and PHOTOGRAPHS BY BROWN CANNON II! 
hunting for 

the results. FOOD STYLING BY KAREN SHINTO 


BY KATE WASHINGTON AND JIL PETERS 
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Prepare 
a quick 
lunch 


With a few fresh touches, old favo- 
rites will please children and parents. 
‘To make things easier on Easter day, 
make the lemon-herb and orange 
cream-cheese dips the day before. 
Cover them both and chill; bring to 
room temperature before serving. 


Crudités with 
Lemon-Herb Dip 


PREP TIME: About 10 minutes 
MAKES: 8 servings 


In a small bowl, with a mixer on low speed, 
beat 8 ounces room-temperature cream 
cheese, 2 tablespoons chopped Italian pars- 
ley, 2 tablespoons thinly sliced fresh chives, 
1 tablespoon lemon juice, and '/s teaspoon 
salt until well blended. Add 1 tablespoon 
milk and beat until smooth; if mixture is too 
stiff, add a little more milk. Spoon into a 
bowl. Rinse and thinly slice 1 English cucum- 
ber (12 0z.), peel 1 pound carrots and cut 
into sticks, and rinse and trim 1 bunch 
(about 1°/4 Ib.) celery and cut into sticks. 
Arrange vegetables on a platter; serve with 
lemon-herb dip. 


Per serving: 140 cal., 64% (90 cal.) from fat; 
3.8 g protein; 10 g fat (6.3 g sat.); 9.9 g carbo 
(3.4 g fiber); 241 mg sodium; 31 mg chol. 


Strawberries 
with Orange Dip 


PREP TIME: About 10 minutes 
MAKES: 8 servings 


In a small bowl, with a mixer on low speed, 
beat 8 ounces room-temperature cream 
cheese and '/2 cup powdered sugar until 
smooth. Beat in 2 teaspoons shredded 
orange peel, 3 cup fresh-squeezed orange 
juice, and 1 teaspoon vanilla until well 
blended. Spoon into a small bowl. Rinse 

3 quarts strawberries and place in a large 
bowl; serve with orange dip. 


Per serving: 207 cal., 48% (99 cal.) from fat; 
3.7 g protein; 11 g fat (6.3 g sat.); 26 g carbo 
(6.3 g fiber); 87 mg sodium; 31 mg chol. 


Fluffy biscuits 
make a great 
sandwich 
base; sur- 
round them 
with berries 
and veggies, 
plus honey 
limeade to sip. 
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_ Swiss Cheese Biscuits 


PREP AND COOK TIME: About 30 minutes 
_ MAKES: 8 biscuits 
cups all-purpose flour 
teaspoons baking powder 
teaspoon baking soda 
teaspoon salt 


tablespoons cold butter, 
cut into pieces 


cup shredded Emmenthal 
or Swiss cheese (about 4 oz.) 


¥4 cup buttermilk 


1. In a bowl, mix flour, baking powder, bak- 

ing soda, and salt. With two knives, a pastry 
blender, or your fingers, cut or rub in butter 

until mixture resembles coarse meal. 


2. With a fork, mix in 3/4 cup shredded 

| cheese. Pour in buttermilk and stir gently 
until mixture comes together. Scrape onto 
a lightly floured surface and, with lightly 
floured hands, knead gently just until dough 
forms a ball. 


3. Pat dough into an even round */s inch 
thick. Using a 2'/-inch round cutter or wine- 
glass, cut out biscuits. Gather scraps, pat 
out again, and cut out remaining biscuits; 
you should have 8 total. Space evenly on 

a buttered 10- by 15-inch baking sheet and 
sprinkle evenly with remaining shredded 
cheese. 


4. Bake in a 425° oven until biscuits are 
puffy and golden brown, about 15 minutes. 
Transfer to wire racks to cool completely. 


Per serving: 260 cal., 45% (117 cal.) from fat; 
8.3 g protein; 13 g fat (8.1 g sat.); 27 g carbo 
(0.9 g fiber); 574 mg sodium; 37 mg chol. 


Herb Biscuits 


PREP AND COOK TIME: About 30 minutes 
MAKES: 8 biscuits 


_ NOTES: Use any combination of fresh herbs 
(or all one kind, such as chives). If you are 

_ cooking for children who would be put off 
by green-speckled biscuits, omit the herbs; 
the biscuits are also delicious plain. 


Follow directions for Swiss cheese biscuits 

' (recipe precedes), but omit cheese and 
instead add 2 tablespoons chopped Italian 
parsley, 2 tablespoons thinly sliced fresh 

| chives, and | tablespoon chopped fresh tar- 
ragon (see notes). To shape (step 3), pat into 
a 'A-inch-thick round, then cut into 8 biscuits 
using a 3-inch cutter or wineglass. 


Per serving: 208 cal., 39% (82 cal.) from fat; 
4.3 g protein; 9.1 g fat (5.5 g sat.); 27 g carbo 
} (1 g fiber); 538 mg sodium, 24 mg chol. 


Ham and Swiss 
Biscuit Sandwiches 


PREP TIME: About 10 minutes 
MAKES: 8 sandwiches 


NOTES: For grown-up tastes, use Dijon 
mustard if you like. 


Cut Swiss cheese biscuits (recipe at left) in 
half horizontally. Spread cut sides with honey 
mustard (see notes) to taste. Fold a thin slice 
of Black Forest or deli ham (you will need 

8 slices, about 8 oz. total) on the bottom 
half of each biscuit, then set tops in place. 


Per sandwich: 320 cal., 42% (135 cal.) from fat; 
13 g protein; 15 g fat (8.5 g sat.); 31 g carbo 
(0.9 g fiber); 994 mg sodium; 52 mg chol. 


Shrimp Salad 
Biscuit Sandwiches 


PREP TIME: About 15 minutes 
MAKES: 8 sandwiches 


NOTES: If you are feeding kids who won't 
eat onion or celery, omit these ingredients. 


In a fine strainer, rinse 'a cup chopped 

red onion (optional; see notes) under cold 
running water; let drain. In a bowl, mix 

1'4 tablespoons mayonnaise, 2 teaspoons 
lemon juice, and | teaspoon coarse-grain 
mustard. Add 1 cup (8 oz.) cooked tiny 
shrimp, '/4 cup finely chopped celery (option- 
al; see notes), the red onion, and salt and 
pepper to taste. Cut herb biscuits (recipe 
below left) in half horizontally. Spoon shrimp 
salad onto bottom halves, then set tops in 
place. 


Per sandwich: 257 cal., 39% (99 cal.) from fat; 
10 g protein; 11 g fat (5.9 g sat.); 28 g carbo 
(1 g fiber); 624 mg sodium; 81 mg chol. 


Honey Limeade 


PREP TIME: About 10 minutes 
MAKES: About 2 quarts; 8 servings 


NOTES: If you use a light-colored honey, such 
as star thistle, the limeade will be prettier. 


1 cup lime juice 
Ya to 2 cup honey (see notes) 
2 cups ice cubes 

1 lime, rinsed 


1. In a pitcher (at least 2-qt. capacity), stir 
lime juice and 4 cup honey until blended. 
Taste; if mixture is too tart, add up to '/4 cup 
more honey. Add 5 cups water. Chill until 
cold, at least 1 hour, or up to 1 day. 


2. Just before serving, add ice cubes. Thinly 
slice lime crosswise (discard ends), cut slices 
in half, and add to pitcher. 


Per serving: 43 cal., 0% (0 cal.) from fat; 
0.2 g protein; 0 g fat; 12 g carbo (0 g fiber); 
0.9 mg sodium; 0 mg chol. 


Coconut Nest Cookies 


PREP TIME: About 30 minutes, plus 3 hours 
to bake and cool 


MAKES: About 20 cookies 


NOTES: You can make these cookies up to 

1 week ahead; cover airtight and store at 
room temperature. In humid or rainy weather, 
they may soften. 


large egg whites, at room 
temperature 


teaspoon cream of tartar 
teaspoon salt 

cup sugar 

teaspoon dark rum or vanilla 


cups sweetened shredded 
dried coconut 


Egg-shaped candies or jelly beans 


|. Cut two pieces of cooking parchment to 
fit two 10- by 15-inch baking sheets. With a 
pencil, draw 10 evenly spaced 2-inch circles 
on each piece of parchment. Place each, 
marked side down, on a baking sheet. 


2. In a large bowl or the bowl of a standing 
mixer, with a hand-held mixer or the stand- 
ing mixer’s whisk attachment, beat egg 
whites and cream of tartar at high speed 
until foamy. Add salt and beat until stiff 
peaks form, 2 to 4 minutes. Gradually add 
sugar, beating mixture until sugar has dis- 
solved completely (rub a little between your 
fingers to check; if it feels gritty, sugar is 
not dissolved) and mixture is glossy, thick, 
and very billowy, 2 to 5 minutes. Beat in 
rum, then gently fold in coconut. 


3. Mound mixture in 3- to 4-tablespoon 
portions in marked circles. Using a spoon, 
make a shallow depression in the center 
of each so it resembles a nest. 


4. Bake cookies in a 250° regular oven (con- 
vection not recommended) until light golden, 
about 1 hour, switching pan positions 
halfway through baking. Turn oven off, leav- 
ing cookies inside, and let stand until dry 
and firm to the touch, about 2 hours longer. 
Remove from oven and let cool completely 
on sheets, then peel off parchment. 


5. Set candies or jelly beans in each nest. 


Per unfilled cookie: 59 cal., 27% (16 cal.) from fat; 
0.9 g protein; 1.8 g fat (1.6 g sat.); 10 g carbo 
(0.4 g fiber); 54 mg sodium; 0 mg chol. 
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Give your Easter eggs a new 
look this year to set a lively, 
relaxed tone for the celebra- 
tion. This simple papier- 
maché technique works on 
both colored and uncolored 
eggs—though we found that 
some blotching occurs on 
dyed eggs. 

The egg-decorating 
project is best for older chil- 
dren and adults. For young 
children, try the flower 
bucket project on page 139. 


Using a flower-shaped craft 

| punch and tissue paper in the 
== colors of your choice, create 
a pile of tissue-paper flowers; layer 
the tissue before punching, to get 
some flowers that are two or three 
layers thick. If your punch does 
not cut through the tissue cleanly, 
place a regular piece of paper 
behind the tissue and punch 
through both at once. 


CO Mix up a glue-and-water 
i ~ solution—approximately 
Fed | part glue to 2 parts water. 


gor 


& Hold an egg in one hand; 

_ =& dip one finger of your other 
© hand in the glue solution 
and place a bead of the solution 
on the egg. Using another finger, 
press down on your pile of tissue- 
paper flowers to pick one up. Place 
the flower on the bead of glue 
solution; the tissue paper will soak 
up the solution. If any dry areas 
remain on the flower, moisten by 
dabbing with additional glue 
solution. Repeat to cover egg with 
as many flowers as you like. The 
flowers that are one layer thick 
will be lighter colored than the lay- 
ered flowers. 
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The flower technique for the 
eggs on page 138 can be 
used on metal buckets, to 
give them a retro, ’50s- 
inspired look. We used light- 
weight metal buckets — 
available at most paint 
stores—but any bucket with 
a smooth surface will work. 
The flowers can be peeled 


off so you can reuse the 


buckets if you want. 


Using a flower-shaped punch 

and text-weight colored 

paper, create a pile of flowers 
in a variety of bright spring colors. 


6} Mix up a glue-and-water 
Z solution—approximately 
z 1 part glue to 2 parts water. 


Pick up a paper flower 

and dunk it into the glue 

solution, making sure that 
the entire flower is saturated with 
the mixture. Immediately press 
the flower onto a metal bucket. 
Repeat to cover bucket as desired. 
Don’t worry about drips—the glue 
mixture will dry clear. 


Paper flowers 
brighten eggs 
and turn shiny 
metal buckets 
into Easter 
baskets. 
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~y acting as their 
own clients, landscape 
designer Jennifer 
Madden and architect- 
trained sculptor Jeff 
Reed enjoyed the free- 
dom to experiment as 
they remodeled their 
90-year-old bungalow in 
Albany, California. 

Over five years, the 
couple added a 400- 
square-foot master bed- 
room and bath to the 
upper floor and opened 
the lower floor to a new 
garden. The process 
turned the home into a 
kind of design labora- 
tory, showcasing ways to 
intertwine indoors and 
outdoors. 

The extended con- 
struction period “gave us 
time to stand back and 
refine things,” says Reed. 
It also gave them the 
chance to capitalize on 
surprising finds, like 
the Douglas fir plywood 
that surfaced during the 
demolition of the upper 
floor. This spirit of dis- 
covery, found beauty, 
and ingenuity is evident 
throughout the home. 
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House 


A husband-and-wife 


team turns their home 
into a design lab 


BY PETER O. WHITELEY 
PHOTOGRAPHS BY THOMAS J. STORY 


TEXTURAL 
REMODEL 


New layers and tex- 
tures soften and 
upgrade the house 
while remaining true 
to the character of , 
the neighborhood. —_ 
Next to the street is 
a parking area of 
Connecticut blue- 
stone and a concrete 
walkway through a 
landscape of drip- 
irrigated plants. The (Br 
new front porch is 
framed by a trellis 
over three tapered 
columns on high 
bases that create | 









" 
he 


i 


‘ 


a sense of privacy 
without blocking 
views. Shingled walls 
and crisp white trim — 
reinforce the bunga- - 
low look. 


In the re 
garden, ling 
with oli 
trees, Ji} 
Reed and Jou 
nifer Madd 
enjoy \| 
alfresco mo 
at a sculpt 
al table th 
creat 
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SCULPTURAL 
TABLE 


The garden table is 
one of many that the 
couple designed and 
built for the house. 

It includes an ever- 
changing center- 
piece: A tapered, 
square stainless steel 
pedestal rises through 
the center of a green 
glass top—supported 
on hidden stainless 
steel arms—and con- 
tains a water basin 
for floating blossoms. 
An uplight and a 
recirculating pump 
give the water an 
alluring shimmer. (For 
information on pur- 
chasing Reed and 
Madden’s work, turn 
to page 167.) 
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PRIVATE 
LIGHT 


The new master bed- § 
room and bath on th 
top floor overlook 
the rear garden. The 
adjacent deck, with 
a bench built into the 
stainless steel railing, 
crowns a new porch 
over the doors to the 
dining room. Slate- 
clad stairs lead 
down to the garden 
between pairs of 
columns that echo 
the style of those 

at the front of the 
house. 
































ENTRY 
BORDER 


A slender row of 
Equisetum hyemale 
(horsetail) creates 
a low “fence” in the #) 
front garden that 
defines the new entry 
walk. The upright 
plant grows in an 
elongated galvanizeds 
metal box set into the! 
ground. “We learned 
their roots are inva- ~ 
sive and travel farth 
and faster than bam 
boo,” Reed explains. 
“Besides, they are 
a bog plant and don 
mind having wet feet 
The eclectic gar- ~ 9 
den uses Mexican 
pebbles as a ground, 
cover and is punc- 
tuated with yellow- 
blooming kangaroo 
paws and purple- 
flowered hebes. Th 
path zigs and zags © 
through the garden 
to show off views. 












































a t gh he view 
a of San Francisco. 

The vessel-style sink 
is sunk partway into 
the ivory-colored, 
cast-in-place con- 
crete counter. Fir 
salvaged from the 
attic forms the cabi- 
net shell and the 
bench seat and back. 
The big splurges were 
the adjustable-height 
light fixtures from 
Germany and the 
nickel-plated faucet. 





Surrounded by small 

Mexican pebbles, 

a young sago palm 

rises from a square, 

30-inch-deep stain- 
fess steel plar 














IREWOOL 
JENCH 


in the front porch, 

is cast-concrete 

ench—designed and 
ilt by Reed—dou- 
les as a storage bin 


br wood. The 18- by 
8- by 40-inch bench 
atures a top made 
white cement that 
gs a grid of square 
Denings. The top 
otches into legs 
ade of multicolored 
pncrete that has a 
atina. The floor of 
ie porch is covered 
green 12-inch 
quare slate tiles. 


“We like to create 
places of contempla- 
tion, so we built this 
table as an interior 
oasis,” Madden says. 
The 42- by 84-inch 
table is constructed 
like the garden one, 
but with a limestone 
top. The centerpiece 
is a 10- by 49-inch 
overflowing and re- 
circulating trough, 
perfect for floating 
blossoms. Two 
uplights mounted 
under the trough cast 
a dancing pattern on 
the ceiling at night. 
During the day, sun- 
light reflects off the 
burbling surface. The 
long table seats 10 
under a candle-filled 
chandelier. The base 
bolts to the floor for 
stability. 


“We found these 
5-foot-long terra- 
cotta drainpipes at 
a local recycling yard 
for $5 apiece,” says 
Madden, who turned 
them into fence posts. 
The pipes were put 
on end and centered 
around pieces of rebar 
rising from a concrete 
footing that follows 
the property line. 
Concrete was poured 
into the pipes to sta- 
bilize and strengthen 
them. The fence is 
built in sections to 
stair-step down the 
slope. Center panels 
are redwood 2-by-4s 
framing grids of 
1-by-2s suspended 
from dowels set in 
the drainpipe posts. 
ES : Reed 
Madden Designs, 
Albany, CA (www. 
reedmadden.com 
or 510/384-0804) 
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m gaping at a huge set of 
waves washing over razor-sharp 


coastal rocks when our hiking 
guide, Bill McIntyre, says, “Now 
this is life on the edge.” Sounds 
about right to me. Since my 
arrival in Tofino, British Colum- 
bia, I’ve met daredevil surfers, 
explored organic co-ops and 
eclectic art galleries, and chat- 
ted with more than one ardent 
environmentalist. 

But it turns out a bohemian 
edge isn’t what McIntyre is talk- 
ing about. He’s referring to an 
ecological “edge effect” that’s 
created by onshore winds, nutri- 
ent flow, and massive ocean 
storms from thousands of miles 
away hitting this stretch of the 
Clayoquot Sound’s shoreline. 
“Energy telescopes down in this 
one small unit area,” McIntyre 
says, “so you find greater species 
diversity.” 

In terms of geography, too, 
Tofino represents life on the 
edge: Tucked away on the west 
side of Vancouver Island, from 
Vancouver it’s accessible only 
by boat or small plane. But the 
long journey doesn’t discourage 


BY KATE CHYNOWETH 
PHOTOGRAPHS BY ROBERT LEON 


Walk the 
Amphitrite 
Lighthouse 
loop of 

the Wild 
Pacific Trail. 
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‘Tofino’s steady flow of visitors, many 
of whom arrive between November 
and March to witness the roaring tem- 
pests that have made this a winter 
storm-—watching destination. Summer 
is an even busier time, with families 
flocking here to explore the trails and 
beaches. 

What most people haven’t realized 
is that April is one of the nicest months 
in Tofino, with lower lodging rates, wild 
rhododendrons and irises beginning 
to bloom, mild weather for hiking and 
surfing (a sport that’s booming here), 
and excellent wildlife-watching oppor- 
tunities—including the springtime 
migration of up to 26,000 gray whales. 


Eagles and illusions 

As we walk past storm-twisted spruce 
along a wide gravel path, McIntyre 

and I are greeted at every turn by new 
views of the Pacific, its churning white- 
caps bright in the sunlight. Next to me, 
McIntyre is explaining why the Pacific 
Rim National Park Reserve of Canada 
is such a special place. As former chief 
naturalist here, McIntyre has been 
guiding visitors among the ancient 
cedars and spruce of these coastal 
headlands since 1973, almost as long 
as the reserve has existed. 

“It’s truly the cornerstone of eco- 
tourism in this region,” he says of the 
124,000-acre reserve. Io prove his 
point, he stops us often to call attention 
to striking details. He explains how 
the Sitka spruce, which forms a*narrow 
fringe zone along the shoreline, has 
adapted to withstand ferocious storms 
through its long, fibrous root system. 
And he points out a gimlet-eyed eagle 
perched in a tree. Normally this eagle 
sits here with its mate, McIntyre tells 


Tofino Botanical 
Gardens; designer 
Diane Perry 

of the Lounge 
Collection; light- 
house along the 
Wild Pacific Trail; 
Bill Mcintyre; 

an old boat by 
the shore 

in the botanical 
gardens. 
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us, In a scenic area known as Wedding 
Point—for a reason we could guess. 
“The eagles were the first couple to be 
married there,’ McIntyre jokes, “more 
than a decade ago.” 
| This is a savage place too, I learn 
when McIntyre points out the site of a 
1905 shipwreck that killed every man 
on board even though it happened just 
100 feet from shore. As I gaze out to 
| sea, imagining the tragedy, I’m struck 
by the illusory nature of this land- 
scape. Out on the horizon, a distant 
surfer might be mistaken for a seal, 
mink, or bald eagle. In the forest, mas- 
| sive cedars draped with thread moss 
| and lichen change shape in the breeze. 
i Not only do the vistas constantly 
change, so does the weather: On our 
| hike, the morning’s pelting rain gives 
| way to sunny skies. McIntyre assures 
me that unpredictable weather is the 
norm. It explains why the region gets 
twice as much rain as Vancouver, 
about 130 inches per year, but also 
twice as many hours of sun. 

Luxury resorts such as the Wick- 
aninish Inn and the newer Long 
Beach Lodge Resort wisely market 
themselves as jumping-off points for 
outdoor adventures. At the Long 
Beach Lodge, every room is equipped 
with a guidebook—subjects range from 
| hiking to bird identification—and rain- 
coats. But there’s another reason to 
visit these resorts: the food. 

For such a small town, Tofino has 
a disproportionate number of note- 
worthy places to eat—everything from 








| 
| 
| 
| 
| 
| || a purple truck serving top-notch fish 
| tacos to the swanky Pointe Restaurant 
HI 
| 


at the Wickaninnish Inn. Chefs here 
benefit from Pacific Rim influences as 
| well as a bounty of local ingredients. 
No fewer than five species of salmon 
are found here, along with wild chan- 
Hi | terelles, blackberries, and hucklebermies. 
Wal | At the RainCoast Café, Lisa Hen- 

| derson, who runs this local institution 





Surf schools 
have sprung 
up in Tofino, 

thanks to 
gentle waves. 
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ABOVE RIGHT: JAMES CARRIER (FOOD STYLING: KAREN SHINTO) 


Taste Tofino 


Tofino’s wealth of seafood, vibrant 
local produce, and close proximity to 
the Pacific Rim have led to an unusual- 
ly bold culinary scene. The confluence 
of influences is clear at the RainCoast 
Café, where chef Lisa Henderson cre- 
ates dishes using techniques she 
learned—and ingredients she learned 
to love—traveling in Southeast Asia. 


Thai Coconut-Chili 
Clams and Mussels 


About 45 


PREP AND COOK 


minutes 


MAKES 


4 appetizer servings 


NOTES: The RainCoast Café uses 
Manila clams and either Prince 
Edward Island or green-lipped New 
Zealand mussels for this appetizer. 
We’ve lightened up their coconut-milk 
broth with a little white wine; if you 
prefer a richer sauce, replace the 
white wine with another can of 
coconut milk. Asian sweet chili sauce 
is sometimes labeled “for chicken.” 


1 pound clams in shells, suitable 
for steaming (see notes) 


pound mussels in shells (see 
notes) 


tablespoons olive oil 

cup minced shallots 
tablespoons minced ginger 
tablespoon minced garlic 


can (1314 oz.) coconut milk 
(see notes) 


cup dry white wine 


cup Asian sweet chili sauce 
(see notes) 


tablespoons lime juice 

cup slivered fresh basil leaves 
Salt 

cup thinly sliced green onions 
Lime wedges 


Scrub clams and mussels; pull 
beards off mussels if still attached. 
Discard any clams and mussels that 
don’t close when you tap their shells. 


». Pour olive oil into a 10- to 12-inch 
frying pan over medium-high heat; 
when hot, add shallots, ginger, and 
garlic and stir often until shallots are 
limp, 2 to 3 minutes. Stir in coconut 
milk, wine, and chili sauce and bring 
to a boil. 


Add clams, cover, and cook for 5 
minutes. Add mussels, cover, and sim- 
mer, reducing heat if necessary, until 
all the shells have opened, 2 to 3 min- 
utes longer. Gently stir in lime juice 
and basil; add salt to taste. 


Pour into a large bowl for sharing, 
or ladle into individual bowls. Sprinkle 
green onions on top and garnish with 
lime wedges. 


Per serving: 395 cal., 64% (252 cal.) from 
fat; 9.1 g protein; 28 g fat (19 g sat.); 

19 g carbo (0.7 g fiber); 283 mg sodium; 
15 mg chol. —SARA SCHNEIDER 
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with husband Larry Nicolay, combines 
unbelievably fresh seafood with the 
region’s exotic local produce—nettles, 
salal, ¢atsoi (a type of bok choy)—for 
fusion dishes such as Thai coconut- 
chili clams and mussels (see recipe on 
page 151). The ability to find the 
appropriate ingredients to fuel her 
Asian-influenced style are part of what 
keeps Henderson rooted here. “It’s an 
exciting wild garden we have in Clay- 
oquot Sound,” she says. 

The Tofino Botanical Gardens are 
equally exciting in their own way. 
Though not exactly wild, they’re full 
of unexpected surprises: On a wooded 
path, a mobile of seashells painted with 
peace signs hangs from a tree branch; 
among a grove of subtropical windmill 
palms and banana plants, Red Man 
Walking, a wood sculpture crafted by an 
artist from a nearby island, stands tall. 

“It’s a venue for telling a more com- 
plete story about this place,” says 
George Patterson, who founded the 
gardens seven years ago. It’s where 
native plantings, wildlife, local art, and 
pieces of history—such as the 1946 
wood salmon trawler Evian on view at 
the water’s edge—converge. 

Locals come together on these 
grounds too at the onsite restaurant 
Cafe Pamplona, where the bistro-style 
fare is made with fresh organic herbs, 
salad greens, and vegetables raised in 
the adjacent kitchen garden. 

“Conservation is part of the com- 
munity ethic in Tofino,” Patterson says. 
He points out that the high level of 
environmental awareness is especially 
welcome this time of year, when thou- 
sands of sandpipers and sanderlings 
feed in the 5,000-acre bird habitat that 
borders the botanical garden (a bird 
blind provides the perfect spot to take 
in the views). “All the neighbors and 
residents near the water tie up their 
dogs,” he says. 

Along a scenic wood boardwalk 
in the garden’s shaded groves, a sign 
posted on a tree reads, “Listen to the 
wind, the birds, and the water.” In 
a place like ‘Tofino, that seems like 
enough. #* 
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To Tofino 


Tofino is on Vancouver Island, 
accessed from the city of Vancouver, 
B.C., oniy by boat, via BC Ferries 
(www.bcferries.bc.ca or 250/386- 
3431), and by plane. From Victoria and 
elsewhere on Vancouver Island, Tofino 
is accessible via Hwy. 4 and by plane. 
High temperatures in April are 
about 50° and lows are around 40°; 
bring rain gear. For more information, 
contact the Tofino Visitor Centre 
(www.tofinobc.org or 250/725-3414). 
Prices listed below are in U.S. dollars. 


Activities 


Tour Co. Guided 
hikes with naturalist Bill McIntyre. 
From about $136. www.oceansedge. 
be.ca or 250/726-7099. 


TI ounge Collection. Contempo- 
rary Part gallery and boutique. 607 
Campbell St.; 250/725-3334. 
Pacific Rim National Park Reserve of 
C la Pristine beaches and fone 
ate coastal rain forest. About $7.60 
per vehicle (additional fee for camp- 
ing). Off Hwy. 4; www.pc.gc.ca/pacific 
rim or 250/726-7721. 

sister Surf School. Surf camps, 
clinics, and daily lessons on Long 
Beach, within Pacific Rim National 
Park. From about $57 per lesson. 
www.surfsister.com, 877/724-7873, 
or 250/725-4456. 


Tof 


Long beach Nature 


no Botanica! Gardens. Includes 
large native-plant collection and a 
cafe. About $7.60. 1084 Pacific Rim 
Hwy.; www.tofinobotanicalgardens. 
com or 250/725-1220. 


1i|. A 25-minute drive 
south of Tofino in Ucluelet; don’t miss 
the Amphitrite Lighthouse loop. www. 
wildpacifictrail.com 


Wild Pacific T 


Dining 

Cate Pamplona. With a menu that 
changes daily, it’s in the midst of 
the Tofino Botanical Gardens. $$$. 


1084 Pacific Rim Hwy.; www.cafe 
pamplona.com or 250/725-1237. 
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Long Beach Lodge Resort. Nosh on 
steamed mussels and clams in the 
Great Room, or dine on sophisticated 
seafood dishes in the formal dining 
room. $$$. 1441 Pacific Rim Hwy.; 
www.longbeachlodgeresort.com, 
877/844-7873, or 250/725-2442. 


The Pointe Restaurant. This leg- 
endary restaurant inside the Wick- 
aninnish Inn offers ocean views and 
haute cuisine. $$$$ (reservations 
required). 500 Osprey Lane at 
Chesterman Beach; www.wickinn.com, 


800/333-4604, or 250/725-3100. 


RainCoast Cafe. $$; dinner daily. 
101-120 Fourth St.; 250/725-2215. 


Sobo. New York-trained chef Lisa 
Ahier serves her signature crispy fish 
tacos from a purple truck. $; closed 
Tue. 1184 Pacific Rim Hwy., behind 
Beaches Grocery; 250/725-2341. 


Lodging 
Long Beach Ledge Resort. Tofino’s 


newest luxury resort overlooks Cox 
Bay. From about $143. (See “Dining.”) 


Middle Beach Lodge. Rustic comfort 
in two oceanfront lodges. From about 
$76. 400 MacKenzie Beach Rd.; www. 
middlebeach.com or 250/725-2900. 


Wickaninnish lon. The restaurant and 
spa are highlights at this resort on the 
beach. From about $182. (See Pointe 
Restaurant under “Dining.”) 
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SPECIAL ADVERTISING SECTION 
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TRAVEL DESTINATIONS ~~ SPECIAL 





OFFERS SCHOOLS & CAMPS 


GARDEN & OUTDOOR PRODUCTS SHOPPING - CLASSIFIED ADS 


FOUR EASY WAYS 
ro REQUEST 

FREE INFORMATION: 
Rene OLY ACI ET) 

R- Mail the response card 
ee bo] 
Fax 413/637-4343 


t. Visit on the web at 


www.SunsetGetaways.com 


SUNSET GETAWAYS is 
an interactive, searchable, 
online travel resource 
featuring information from 
our advertising partners 


n accommodations, 


estinations, travel activities, 


nd more—all in one 
easy-to-access location: 


www.SunsetGetaways.com 
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to San Francisco? 


Join the fun and bring the family to explore 
the San Francisco Bay Area’s natural won- 
ders. Marvel at the breathtaking sights and 
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% and entertainment. The Northern. California 
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More specials: 


ALL ABOARD! Nope Valley Wine. Traia 
thrills passengers year-round with its scenic” 
daily excursions aboard lavishly restored 
Pullman Dining, Lounge, and Vista Dome 
cars. Enjoy gourmet lunch, dinner, or cham- 
pagne brunch with three different styles of 
restaurants and 15 package options. 

All meals freshly prepared onboard “a la 
minute” utilizing many regional food prod- 
ucts. Reservations required. For more infor- 


mation, visit www.winetrain.com or call 


800/427-4124. 


A SUITE DEAL IN SCOTTSDALE 
5 oe in Scottsdale, Arizona, 
offers Sunset readers newly remodeled stu- 
dio suites, starting at $129 per night, plus 
complimentary USA Today, continental 
breakfast and an evening ene Reet res 
reception. Offer is available trae) veh Sr 
the following dates: es ) Paces Ln ath an ee 
2004. Other estate Pets For more 
information call Day aaa 





WISH ee ro Prete aa rh 
state Pte Seat Washington State 


el atig Betta tet scenery, natural beauty, — 
and a multitude of activities. Come visit! 
Spend the day and spend the night. For 









www.parks.wa.gov or call 360/902-884 






























| Plan a getaway to the Hilton Anaheim 











777 Convention Way 
Anaheim, CA 92802-3487 
714-750-4321 
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during Summer Vacation. 


-4F fom May 2 through September 5, 2004, stay 
Ber night — across from Disneyland® park and Disney's 


new California Adventure” park. We offer 
a complete Disneyland® Resort information and ticket 
desk. Starbucks” Coffee Lounge, now open. For 
room reservations call 1-800-850-9127. 
Ask ei the “Summer Sunset Getaway” rate. 
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ITH UP TO 30 SMOOTH- RIDING 
WW crate EXPRESS ROUND TRIPS 

DAILY TO CATALINA ISLAND — 
IT’S THE ULTIMATE ONE-DAY GETAWAY! 
OR SPEND A NIGHT OR TWO AND ENJOY 
OUR DINING, SIGHTSEEING, SHOPPING AND 
WATER SPORTS. ASK ABOUT OUR OVER- 
NIGHT PACKAGES. 


| LONG BEACH LONG BEACH 

| AT THE QUEEN MARY DOWNTOWN 
CATALINA LANDING 

| DANA POINT ave 

f DANA WHARF == 

} SPORTFISHING _ 


SAN PEDRO 
BERTH 95 


LaTAaLind EXPRESS 
Nara ELI 


(310) 519-1212 or (800) 315-7925 
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DISCOVER THE TRI-VALLEY... 


Minutes Away, 
a World of Difference 


ae Pia eel us courses 
and more than 20 award-winning 
wineries in the Tri-Valley — the 
San Francisco 

Bay Area's best 


kept secret. 


pF 6 TRI-VALLEY CONVENTION 
& VISITORS BUREAU 


Plan = adventure today by calling 
-874-9253 or visiting 


www.tr rivalleycvb. com, 


PLEASANTON e LIVERMORE ¢ DUBLIN ¢ SAN RAMON 
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Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brocht | 













world of exploration and discovery awaits... - 


Te Pye a I y 
www. aquariumofpacific.org 
100 AQUARIUM WAY LONG BEACH, CA 90802 


=, AQUARIUM 
7V ortut PACIFIC. 


A non-profit institution 
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Sunsef teaver ADVENTURES 


PALM DESERT HOUSEBOATS 


Explore our playgrounds 
with the ultimate houseboat 
vacation on four 

of the west’s mos 


ay 44 
ei ff fy dt ny pe 
Mee dA ala ial 


e 1-800-752-9669 
iS just the beginning of your memorable stay in . a 
Palm Desert. Enjoy tennis, swimming, hiking and 
biking, as well. Plus theater, museums, outstanding 
restaurants and 
eo iisieesleaviiNelmeee world-class shopping 


| on fabulous E] Paseo. 


ant to know more? Call (800) 873-2428 
‘Visit us at palm-desert.org/ss 
Hor your free Vacation Planner 


SNOILVIVA LVOSISNOH AAOOUD 


ED 


www.sevencrown.com/sunset 


PALM D ESERT Authorized concessioner of the National Park Service —— 
and the U.S. Forest Service:in the Shasta-Trinity National Forest. 


for information or a free brochure 


“g 


eed Sei BYSLUS dye] ¢ SALCYOW FL] « pea 2xeq : 


CANADA COLORADO SPRINGS NEW MEXICO 


Escape the ordinary 
in British Columbia. 


Colorado Springs and Pikes Peak. 
Be adventurous in our rugged 
mountains. Go wild at our exciting 


Ppend for your free BC Escapes® guides, attractions. Or relax and enjoy 
’ illed with incredible British Columbia our superb accommodations and 
petaway and accommodation offers. dining for every taste and budget. 


Call now for your free Visitor Guide. 
Call 1-800 HELLO BC 


or visit HelloBC.com/myescape 


PRE, Suhel 
Tae SPRINGS 
— a PIKES PEAK 

SUPER, NATURAL ee - a 
BRITISH COLUMBIA CONVENTION & 
CANADA * VISITORS BUREAU 


; offers are subject to availability and some restrictions may apply 1-877-PIKESPEAK 
Bameniacs for details. WWW.COLORADOSPRINGS-TRAVEL.COM 
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HAVE IT ALL — WITHOUT FEELING 
THE TINIEST BIT SELFISH. 


Discover the ultimate year-round 
destination vacation experience. 
Call or visit our website for your 
FREE copy of our 72-page color 
Visitors Guide. You'll find yourself 
in the heart of Oregon’s 


A MOUNTAIN RANGE — 
OF POSSIBILITIES. — 
Park City, Utah has everything you're 3 
looking for this summer. Three mountain _ 
resorts, 100+ restaurants and bars, golf, 4 
biking, hiking, shopping, galleries and mi si “¢| 


recreation paradise. and art festivals. For HOT DEALS iat am 


online or call 800-453-1360, x 606. 


Central Oregon Visitors Association Pp a r k & , Cc i T y> 
1.888.283.8114 | www.VisitCentralOregon.com i 


parkcityinfo.com 





UTAH UTAH 















World Renowned 
Performers. 
World Class Setting. 


Enjoy world-class offerings 
of classical, chamber, opera 
and pops. Six days a week, 
from July 24-Aug. 21. The 
Deer Valley Music Festival in 
beautiful Park City, Utah. 
Soon to be one of the most 
prestigious 

_ DEER events of its kind 
| VALLEY F . 

F | in the world, at 
Wid) | ee | | Bie) one of the most 


a oe Be ABV(ORSem | spectacular out- 
h| oe: yi | | Esa 














Maintaining: a balance between art, natu) 
and: recreation, Sundance offers the perfec 
summer getaway for the whole familys 


















Mountain biking and hiking 
- Art Shack workshops 

- Native American-inspired spa 

- Award-winning restaurants | 

door settings. - Rustically-elegant mountain cottages | 








www,.sundaniceresort.com 


pp ahh 00-892-1600 4] 







Find out more. Visit utahsymphony.org or call 801-533-NOTE. 
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Saar Tes B 


PSP 


ae 


Sunsef teaver NDNA WROL ats 


The pertect family 


vacation oe over 
P10 Billion years. 


Ve ae es 


FA ma a 


SON. 100 £. #2 ° Price, Uf. BA501 
ee ae a 


castlecountry. com/sun + colr@priceutah net 


Utah! 


utah.com 


UV ae 


see SU 


NIST AEN EUUM UT Ms ee 


aU UCL 


UA Ure any 


ae 


Ue PIER) 


New Dinosaur Meet 
June 2004 ~~ 


Dinosaur National Monument 
& Flaming Gorge Country 


ea on 

, ~ 

ie aA Si 

oo Nene | 


Neer ene ed 


BAAN) 


dinoland.com Tre 








ARIZONA CATALINA ISLAND HIGH SIERRA/MONO COUNTY 


ARIZONA & TEXAS 


f Gy COTE 
FREE DVDorVIDEO| (ammecitanmaeaaa Sovageee 


& BROCHURE GUIDE 


| Discover resort-style living by Robson for 
Hh | active adults featuring golf, tennis, swim- 
ming, fitness & more with homes from the 
$140s — $400s (depending on location) 


1-800-732-9949 


www.robson.com 


Void where prohibited. This is not an offer. FOR A FREE VISITORS GUIDE CALL 
ot registered in New Jersey. The Catalina Island Chamber of Commerce 


NEHA Z ea aret 
| | eI Robson Communities & www.CatalinaChamber.com Looking Kee 5 


ae adventure? 
ve Ea CALIFORNIA 


| | i EXPLORE 
a ren GRAND CANYON z. 
| BY RAFT $i | GREAT VALUE RATES 


ALL INCLUSIVE EXPEDITIONS a hh ‘ 
Free Color Brochure ie | K K 





Explore Mono, 
relia vaclelars 
California's scenic 
APL 


Bike and hike= 
mountain trails, fish & 
PUR ELM e] ese 
yoo) Seno ao) Ta 




















| GRAND CANYON ~ Avery good place to be and Yosemite. 
DRT A a FREE MAPS & INFO: 
A a Cae ee ae ae RAMADACALIFORNIA.COM 
| Outfitters for the 1 800 D DY 800-845-7922 
eal National Geographic Society, and others r = S | 
Hell || Ack for our Great Value Rates (promo code LPGV). monocounty.org 
Hy | Toll Free 1-800-544-2691 ane) La eee 
| | | . ule wCee com Rooms at the LPGV rate are limited and subject to availability at the participating 
Wh dl or write P.O. Box O Kanab Utah 84741 Ce Lee ee mee ae ire eal Caria aes CALIFORNIA 
f || Bee ANTES oRee TAL Gee ers Feeparccr I net opo steam It 
i . | 
ea a Hot spring bail 
I | om Se : 
Wa | COSTA MESA : f " Pe rid | 
Pat a , 
HW sa | ae Ce: 10h | 
HH | § ae Sa . our customers say . Delicious foo 
ita i : Same south coast plaza is different... The : on UU 
| , / 
|| 6 ee . Ww Wiwemuirtrailranch. com 
HII : ie Sx explore the difference ae 
\\ | 5 
If | 3 4 ( CENTRAL COAST 
|| “a APPLE 
Hy |] 5 "i BANANA REPUBLIC 
| | g Ey <n BURBERRY 
| 3 We, oe MOL CLs ot Rael 
| | | S _¥ CRATE & BARREL HOME STORE " rn 
| | g NORDSTROM 
I a POTTERY BARN KIDS 
Hi 6 PUMA 
HW Z SAKS FIFTH AVENUE 
bi) . SMITH & HAWKEN 
TIFFANY. & CO. 
WILLIAMS-SONOMA 
| YVES SAINT LAURENT 
PARTIAL LISTING 
1 II lity is 
| : gift to remen} 
CANS the soun@ 
Mee (805) 595-2300 eet 
f , Wire] ey] between Los angeles and San Franci. 
li a §00 782 8888 WWW.SOUTHCOASTPLAZA.COM ' PO Cer me eS Lo | 








Valid Sunday thru thursday Based on availability) 


| 
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4 

| | Ping a SAN DIEGO FWY (405) AT BRISTOL St, COSTA MESA. 
| 

| 





q ) 
Cy hy WL Ws 


CENTER OF THE GREAT GETAWAY 


(| hy a) A) Call toll free or log on today to receive a 
VY BSWIO free visitors guide packet. 1-866-546-4345 


J ext 202 or log on to www.visitSLO.com 


Truckee’s alluring charm 
is the perfect balance of 
outdoor adventure and 
history. 


: zZ 2 3 ae EE Vis Inf tic tee a i Sr dae ’ z Ke 
Tm fae De DY AO Ete ree 1-866-goMendo _ (866) 239-5605 www.truckee.com TRUCKEE 


exes 
BSR 
eee ees 


DNS en te 





3 erudite eis 
: i 7 ea HBO Refrigerators 
a Bi AS © cate F : ; ro ee cag taaa 400 S. Main St, Fort Bragg, CA 95437 
ik ~G@OO-326-2247 | ee ory, 2900 www.fortbragg. org 
Ma PLUMASCOUNTY. ORG Z ieee www fortbragg.ore Reservations Required * 48 Hour Caviceila! 
“4 — ; P , = AR NRE Local Phone 707 964-7 
as alii Mabie: Bs tsa 


ae 


| advertise call 1-877-748-0737 





























SOUTH LAKE TAHOE VACATION RENTALS 
Lakefronts * Condos * Cabins 
Affordable Quality Rentals 
Call for $50 off your rental 


Some restrictions apply 


oe INO RIN 
TAHOE REALTY 


INCLINE VILLAGE Vacation Rentals 
Homes, Condos, Chalets 
NORTH LAKE TAHOE [aaa 
x (888-686-5253) 


fa Www.lnclineAtTahoe.com 


To Preview Vacation Homes Visit 
www.StayInTahoe.com 


MCKINNEY 
COLDWCLL fi 
BANKCR O Assoc 


800-748-6857 


_ 5 
sl is $ 
ee 


SANTA CRUZ COUNTY 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 


Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 
Coldwell Banker MONTEREY PENINSULA 


1-800-655-0608 
www.stayinlaketahoe.com 


North Lake Tahoe Vacation Rentals 


CL 
SKI WEST Vacationing Easier! 


Vacation Rentals, Inc. 


Winter & Summer Rentals 
Luxury to Economy 
Northstar ¢ Tahoe Donner * Truckee 
www.skiwestvacations.com (800) 339-5535 


Experience 
spate oN 
up close. 


MONTEREY PENINSULA 


PA 


Package includes 
a deluxe room 
and 2 two-day 

PEC eet 


. “ fs riley Miksa m rl 
_ Aquarium. 


Discounts on Aquarium Tickets, 
17 Mile Drive Pass, 
Local Dining & Shopping! 


a. WALK TO BEACHES 
Sun-Thurs * Subject to Change Fireplaces & Spa Available 


Expires 5/30/04 | Continental Breakfast 


4. Motta ae is cee CCIE! 


Valid thru 5/27/04 Based on availability * Add $20 Friday & Saturday 


MONTEREY PENINSULA 


Cannery Row 


rh p 
1ONTEREY! 


mn 







waves lapping the shore is the soundtrack to 





your stay. Hotels, restaurants, over 100 specialty 






shops, wine tasting and outdoor 


recreation. Visit us at: 





www.canneryrow.com 
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SANTA CRUZ COUNTY | 


mae i gg | 


ee sand beaches, ai sunny days. 
Art, antiques, Victorian neighborhoods... 
And that’s just the reining. 


Explore Santa Cruz County. Nature is evelywharosan the giant redwoods, 
natural parks, wildlife ond birds. Experience our quaint towns and gar- 
dens, acclaimed theatre, festivals and year-round events. 






All the wonders of the Monterey Bay are yours to enjoy. Once you've 
been here, you'll discover our beaches are just the beginning, 


COUNT Y 
To plan your fun filled family vacation visit us at; 


www.santacruz.org 


Or call 1-800-833-3494 for your free i 
Santa Cruz County Traveler's Guide 
SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 


MORRO BAY 





Mountain biking, boating, kayaking, canoeing, ~ 


surfing, fishing, rock climbing, hiking, a 
beautiful coast lines, wildlife, golf and ’ 
spectacular sunsets make Morro Bay a q M 


world class destination for every sport. 
If your sport is long, slow walks on the beach, 
great dining, comfortable, cozy accommodationsy) 
shopping and best of all, a place to getin | 
touch with the restorative powers of nature, 
Morro Bay is the place. 


Morro Bay 


GALEFORMN EA 
For Free Information Call 


1.800.231.0592 


or visit www.morrobay.org 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochu he 





warn 
E 


juincy, CA 


NAPA COUNTY 


Napa Valley Wine Train 


crete Say 
DINING 
EXCURSIONS 
YEAR-ROUND 


BRUNCH 
LUNCH 


1275 McKinstry Street, Napa, CA 94559 
MOR eae Wa 


REDONDO BEACH 


val for your free Visitors: Guide ; 
| 1-800-262-0333 
~ www.redondochamber.org 


REDWOOD COAST 


— 800.346.3482 
vww.redwoodvisitor.org 


NORTHERN CALIFORNIA 


LCL YER 


ai 
iu 3 ee eoansram ch c com 


iperience western hospitality at its best in the 
autiful Sierra Nevada mountains. 

here your horsemanship, riding skills and rodeo 
ents are our focus. Activities for the whole family! 
ke home a saddlebag full of memories to last a lifetime! 


(1-800-334-6939) 





givadvertise call 1-877-748-0737 


Sunsef travet pirectory’ 


NORTHERN CALIFORNIA 


Come Explore Turtle Bay, 
on the banks of the Sacramento River 
Tae (Clergy 


¢ Museum ¢ River Aatiaiitinn ° ae Camp 
e Turtle Bay Café ¢ Activities for All Ages 


mq TURTLE BAY 

if EXPLORATION PARK.. 
Auman. Hatare. 

840 Auditorium Dr. I-5 to Central Redding 

Exit 678, right on Auditorium Dr. 


530-243-8850 ¢ www.turtlebay.org 





‘OR. 
Oa Sth ss 


Lake Coun 


| www tlakecounty. NN 1-800-525-3743 
Call for a free activities map. 


TAT EISHERMA 


Amazing! 


See Hollywood Celebrities, U.S. Presidents, 
Scientists, World Leaders and of course 
our Chamber of Horrors. Come experi- 
ence what has delighted more than 
10 million visitors over nearly 40 years. 
In the heart of San Francisco’s Fisherman's Whart 
800-439-4305 
e-mail; sales@ waxmuseum.com 


NS WHtarr 


Free Visitors Guide 
800-482-5535 « visitvallejo.com 


SAN FRANCISCO/BAY AREA 
The Heart of 


Crowne Plaza Union Square 


One block from from Union 
Square on Cable Car line. 


Stay with us - call 
1.888.218.0808 and ask 
for our special “Heart 
of San Francisco” rate. 


Ss 


aS EROWNE LALA —a 


480 ‘Sutter Strect 
San Francisco, CA, 94108 


www.crowneplaza.com 


The only “Exclusive Ladies and Mothers Fitness Vacations” at the beach 
in La Jolla, California. Limited enrollment. Separate children’s camps too! 


WWW.CAMPLAJOLLA.COM - 1-800-825-TRIM 
aT ee 


RAIL TOURS 


MONTANA ROCKIES RAIL TOURS 
RAIL ¢ RAIL/MOTORCOACH « SELF DRIVE 
Montana, Idaho, Oregon, Wyoming 
Yellowstone National Park 
Glacier National Park 
Canadian Rockies 


NEW FOR 2004 


4 s 
%, SvESTARAWARO SS 
77, * 
Urnalisis 
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VICTORIA, BRITISH COLUMBIA DUDE RANCHES 4 
COLORADO TRAILS RANCH 


A BLOOMING — Begg uzsoyrepe 
GOOD TIME. ay stent tee ee 


; Horseback Riding « Fly Fishing 
Discover a place where old world charm still reigns and you can 1-677-711- aa 
soak up the atmosphere at your own pace. Victoria redefines the 
stress-free getaway. Take in the museums, unique shops and restau- 
rants, scenic cityscape, and heritage attractions. There’s plenty for 
everyone to see and do in this outdoor paradise. Stroll around the 
spectacular gardens, unique shops and heritage architecture. 
Consider a game of golf, a gallery or a rejuvenating spa experience. 
Enjoy high tea, whale watching or a stroll along the ocean. 


Join in the fun and celebration throughout 2004 as The Butchart 
Gardens commemorates its 100th Anniversary. Enjoy fifty-five 
acres of wonderful floral display, offering spectacular views from 
the many paths that meander through the four main gardens. From 
the exquisite Sunken Garden to the charming Rose Garden, the 
gracious traditions of the past are still maintained in one of the 
lovliest corners of the world. When it’s time to stop and smell the 
flowers. Victoria is the place to do it. 


www.coloradotrails. net 


HAWAIIAN ISLANDS 


Victoria 
and the Islands 


Always in season 





BUTCHART GARDENS 100TH ANNIVERSARY PACKAGES 
AVAILABLE AT tourismvictoria.com/butchart 
or cat 1-800-663-3883, ext. 5 


PHOTOS: TOURISM VICTORIA © PHOTOSURE.COM / THE BUTCHART GARDENS 





Bai Conveniently located near — 
beaches,.golf, shopping and 
$172 cultural attractions, all 
per night | accommodations are fully 
furnished with complete 
kitchens. Choose from this distinguished — 


VICTORIA, BRITISH COLUMBIA collection of eleven condominiums 
throughout the islands. 

















For reservations, call any travel agent or 
1-800-OUTRIGGER (688-7444), 4) 
VICTORIA, BRITISH COLUMBIA, CANADA outrigger.com 4 i 
ay! 
mi a. lee - OUTRIGGER | 
1 | 22. oe HOTELS - RESORTS a] 
oh. 4 
hh | . ‘ i Ba 1 » F ; ; Rate valid through 12/21/04. Some restrictions rs 
RNAs : ; a : ep apply. Subject to availability. t 


ea | (rn 
sane - ? 4 


ISLAND OF KAUAI 








CONDO/CAR PKG FROM $129/DAY*| 


“PLUS TAX & FEES, SUBJECT TO AVAILABILITY 


SOMETIMES THE PLACE YOU STAY 
IS AS BREATHTAKING TAS TERR EAGE VYOURGG: 








Yea igliita lie Asean) 


Rates from $199* 1-800-222-5541 


includes full breakfast for two. 


| Overlooking Victoria's famed Inner Harbor, The Fairmont Empress is THE a 
a place of timeless luxury, and lasting impressions. Our 8,000 square ( QU InNOn, 
foot Willow Stream spa and award-winning cuisine create a backdrop EMPRESS 


VICTORIA 


ISLAND OF MAUI 


@ Mana Kai Maui Res? ! 

WT ROLL f 

Ate a BEACHFRONT COND 
1-800-367-5247 


www.crhmaui.com/sunset}], 
Condominium Rentals Hawa 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brocht Mi, 


yi) for the storybook holiday you have been dreaming of. 








‘Call 1: 866°840. 8110 for reservations or visit www.fairmont.com/empress 





* Rates are quoted in US dollars and subject to change based on current market rates. Rates are per room, per night, based on double occupancy. Valid until June 30, 2004. 
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) Par 5 Golf Package 


Maut’s Best 
Vacation Packages 


from $955 */ppdo 
* 5 nights, unlimited golf, car 


Villa, View & Vehicle... . from $799 */ppdo 
* 7 nights plus car 


Packages include Premier Guest Certificates 
Over a $250 Value 


Call your travel professional 
or (800) 545-0018 


Prices effective 4/1 - 12/19/04. 
*Some restrictions may apply. > 
The Kapalua Villas 


Maui 


www.kapaluavillas.com 


advertise call 1-877-748-0737 


Maui % Premier Bed & Breakfast 


in the heart of Lahaina, Maui, Hawat‘i 
(800) 433-6815 ° www.theplantationinn.com 


RESORTS HAWAII. 


Maui Prince Hotel 


riverboat Canadian Empress, cruising the 
calm inland waters of the historic St. Lawrence 
& Ottawa Rivers. Experience the 1000 Islands... 
the remarkable International Seaway locks... 
castles, museums, resorts, historic villages 
& world-class capital cities. 


_. Kingston, Ottawa, Quebec City Departures 
‘Information or FREE brochures: 1-800-267-7868 
www.stlawrencecruiselines.com 


167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) § 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (503) 589-3152 
www.GoBidwell.com 


Te tC NAH erg toy 
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Hawaii's most polynesian resort. 

Free of televisions, telephones and radios. 
125 thatched roof cottages on 82 acres, 
complimentary sailing, beach activities, 

fitness center, tennis and children's program 
(except May and September), weekly Lu’au. 
aes two room cottages available, 
visit our web site for floor plans, packages 
and additional resort information or 
call your travel agent. 


KonNilage QD 


Call 1-800-367-5290 - www.konavillage.com 
at HISTORIC KA‘UPULEHU the BIG ISLAND of HAWAII 














IDAHO 


Pack light. You'll need 
the room for memories. 


Idaho. 
Nowhere near @Veryday. 


EY a eT Le Tasty destinations. 


IDAHO 


www.visitid.org 


1 800 VISIT ID 





ISLAND OF MOLOKAI 


PACE u om meio tae soe ide fanat 
] 


generations. Come feel the Aloha on 


experience true Aloha on Moloka’‘i thru its 
untouched valleys, pristine beaches and its 
people who enjoy the simple things in life. 


Moloka‘i - it’s not glamour or glitter - 


it’s Hawai'i for real! 
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FA et the most well known of the Hawaiian one it 


means hello, love, mercy, compassion, and so much more. .Aloha is an 
essence or feeling that you can choose to be apart of. So come and 


rite) ee 





MOLOKA‘T 


Hawaiian by Nature 


1-800-800-6367 
www.molokai-hawaii.com 


ISLAND OF OAHU 


In Walnihi, OHANA 
means fun! 







The newly refurbished | SimpleSaver Rates | Rates bE 


OHANA East greets 


guests with a fresh on J | 


style and central ; 

Subject to availability. | 
Waikiki location. Each Se: 
room receives a Bonus Book of special — i 
offers and a free gift. Just one of 14 
OHANA HOTELS in Hawaii. 





Call any 

travel agent or 
1-800-462-6262. 
ohanahotels.com 


eo-o 
HOTELS:RESORTS 


Shere Ihe Fun ts Fundamental d) 
j 


y 
Part of the &3 Outrigger Family of Island Hotels + 
sia 






PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 0 | 
famous Kailua Beach. Surfing, swimming, sailing. i 
Just minutes from shopping, Waikiki and Honolulu Airport 
Swimming Pool & BBQ. 2 Bdrm. Guest House also availabiil 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 










DIAMOND D RANCH - IDAHO 







Vacation in the old West tradition al one of America’s most bee! 
and remote working/quest ranches. Trail rides, fishing, gold 
* ning, cookouts, overnight pack trips, target range, boating. Se 
streams, private lake, swimming pool, saunas and hot tub are all illf 
photographers’s paradise. See our website for info. on Kids Horse Camp 
and Health week. Diamond D Ranch nestled in the Rocky Mountains. 
Diamonddranch-idaho.com 1-800-222-1269 DIADIId@aol.0y 









SPECIAL TOURS 





The most dramatic train ride in the Western Hemisphe ! 


eer CANY( 


Custom Daily Departur/ 
its y Depa 


Learning Adventures for 
Small Groups & Individuals 






 4-800-499-56 


www.ss-tours.com|| _ 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochu} 
_ Pe . 


purse TRAVEL DIRECTORY’ 


OREGON OREGON 


First-class 
Lodge & Camp 
Rafting 
Adventures 


fore egon's dea 
DEN tewewort ty te) tad 


, But Ata i hi kon Bae a 
hee \ a5 ~ 
ys ALE 


OregonRafting.com 900.788-7 239 
SAN JUAN ISLANDS, WASHINGTON 


AUR beste ea tthe haasl, 


Peewee Sail the San Juan Islands 


ESCAPE Forested Islands 


SS Hidden coves 
THE SS) Vivid Sunsets 
/; 


ORDINARY / Plentiful Wildlife 


Gourmet Cuisine 
Six Day Cruises 


Brochure 800-729-3207 www.stsj.com 
WASHINGTON 


MICO CL eg pg 


Northwest \, 
“catton — Te Do 


Rexerye Far - aie ee 
Activy tie tor Kids - : ae 


re 4 fo SES 


Take a 
vacation pee oe 
from j ee ——— 
- 7 ofSched, et. uta. Teoma ing 
planning , 
your 
vacation. 


AMERICAN CAMPING ASSOCIATION 


cet CAMPLAJOLLA.COM 


*THE ONLY 
FITNESS 


mp pla Jolla, v yee Ar 


Lose 5-50 Ibs. at world famous 
beachside La Jolla, CA. 
= Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Young Ladies Program 18-29+ 
Fora Free Brochure 

~ 1-800-825-TRIM 
$35 MIWION Firness Complex * Free 2 Year FOLLOW-UP 

= DISNEYLAND * SeaWoRLD ° THE Bae & More! 


Family Owned and 
Operated 
Rocky Bay Lodge 
Experience the last 
frontier! 


Lose Weight...Have Fun! 
Cr item lal@oitecee 


Camp Ojai offers a broad array of athletic & cultural 
activities. Kids enjoy Swimming, Sports, Arts & 
Crafts, Drama, great Fitness 

Instruction and exciting Off- 

Campus Trips! Nestled in the 

Pacific Coast mountains and 

minutes from Santa Barbara. 

Other New Image Ca 


mp 
locations in Pennsylvania NEW IMAGE CAMPS 
& Florida. COED: AGES 7-18 hewimagecamp. com 


Call: 1-800-365-0556 


TRADITIONAL SCHOOLS 


en 


Squaw Valley Acad emy. 

At Lake Tahoe since 1978 
Grades 6-12-Coed-College-Prep 
Boarding-Day-Winter & Summer Terms 
Random Drug Tests 


530-583-1558 enroll@sva.org 
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Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


‘“‘Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


Cro k Progra 


ARMY AND NAVY 
ACADEMY 


CARLSBAD, CALUFORNEIA 












ma 
“Not Just Programs, But A Solution” | 


S Gedaiiouredins ¢ Residential # Highly Structured Therapeutic | 


| A /~‘ a — College prep 
|| : — Small classes 
| | ; — Honors/AP curriculum 
j } — Leadership training 
| — JROTC honor unit 

— Self-discipline 
— Comprehensive athletics 
— Fully accredited 
— Young men grades 7-12 


¢ Separate Boy and Girl Programs 
¢ High Values ¢ Substance Abuse Year Round 
 Non-Denominational 
¢ Youth and Parent Seminars 





¢ Accredited Jr and High School Programs 
¢ Full Psychological Testing Available 
# Community Service and Activities ¢ Loans 
¢ Warranty Programs @ 


Call 1-800-818-6228 


| | | www.armyandnavyacademy.org 


Ta 1-888-76-CADET 


f || Oak Creek Ranchjeye: 
| a | + Boarding, Co-Ed Ages 11-19 
Senne teen family 
Program 
o . Treating: 

* substance abuse 

* behavioral problern\ 

* low self-esteem 


I} | + Programs for underachievers and 
| | | ADD/ADHD 
| Ih hy 

| 


| + Programs in English as a Second 
| | i Language 
Ht Ill + Individual attention and small 

classes 

+ Outdoor activities and sports 

| + Special classes in computers and 
HER ih photography | ee 
Wy il : ; TURN-ABOUT RANCH 


Hee it Traditional Year and Summer Sessions |# 
| | Continuous Enrollment 





if 

|i] Box 4329 W. Sedona, AZ 86340 

| | | 928-634-5571 + admissions(@ ocrs.com 
www.ocrs.com 


| {| A proven, unique program for 

| troubled, defiant teenagers on 
a self-destructive path. 

Classes in Mt. Shasta, CA. 1-800-842-1165 

Rites of Passage, Wilderness www.turnaboutranch.com 

| WN Skills, Nature Awareness & * Family environment * Educational Component 

| At} s ‘e\ more. Traditional Apprentice- * Located on a working * Christian ethics/ 

| 4 * ships Helping Teens to Live a western ranch non-denominational 





Life of Honor. Call for Videos Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 
|| and Brochure. 


th | 831-423-3830 
| 


Did you know that 


www.hwos.com 





the School & Camp 


Directory 


Neunea erly ree Catalog 


*§pecialty Schools 


has appeared every 


*Behavioral Programs 





*Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


Options for Struggling Teens TERE 


month in 


Sunset 


since 1961? 
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SPECIALTY SCHOOLS 








SUWS 


| Adolescent & Youth Programs 
A fresh start for adolescents experiencing 
idjustment disorders & who might be exhibiting 



















lM) Rebellion against Low self-esteem 
‘parental or school — Bright but unmotivated 
authority Running away 
IM © Anger due to Depression 
adoption Out-of-control 
) Frustration due to behavior 
| parents’ divorce Alcohol/drug use 







Manipulative behavior 








}effective 21-day outdoor experiential programs 
a Idaho. Trips depart weekly year-round. Co-ed 
) Programs for 11-13 and 14-17 years. Seven 

ax. in group. Impacts low self-esteem and self- 











BO ee 


| Discover the Fire Within 


pen Achievement Academy is a licensed treatment 
ogram that integrates intensive therapy and 
Xperiential education in a healing wilderness 
vironment. 











ypen has a fifteen-year track record of effectively treating 
agenagers who exhibit such self-defeating characteristics as 


substance abuse + Family conflict 

ppositional defiance + Low self-esteem 
DD/ADHD + Lack of respect to authority 
icademic underachievement + Negative peer relationships 


Pdmissions: 800-283-8334 L 
.aspenacademy.com X 


{ 
| 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


choice can make the difference 
‘een his/her future success or failure! 


ae 
f= 


















{ 
: 
| 
: Mistakes deepen suffering. 
| Before making this important decision, 
| ider all the options. 
Phe right choice for your child depends on 


" ny factors. 
Virginia Reiss has helped over 5,000 


ilies make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Bicensed Educational Psychologist #LEP652 


* Mistakes are costly in dollars and time. 








\* A 4y A comprehensive program 
| >/ that combines wilderness, 


Ure Ak residential treatment, 
i accredited academics and 
emotional growth 


800-214-3878 


WW.SUNHAWKACADEMY.COM 
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SPECIALTY SCHOOLS 


Tough love can 
change behavior. 
Real love can 
change a life, 


For information on the 
residential treatment program with a 
95% success rate, call 866-244-4321 or 

visit www.montcalmschool.org 


Myelin 


THE MONTCALM SCHOOL 


A RESIDENTIAL PROGRAM 
OF STARR COMMONWEALTH 








IS YOUR TEEN 
SUSI Moyea a 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


iS YOUR TEEN 


PEA SD FOr DIS \opat? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


‘Finally a program so effective 


it is backed by a warranty!” www.theacademyusa.com 


1-800-808-7515 
ecademy 


CALL TODAY FOR DETAILS 
ea 3 
1-888-633-2697 
| SPRING CREEK LODGE 








SOLUTIONS 
Education Helping Troubled Teens Since 1967 


In today’s challenging world, some adolescents stumble on the path to adulthood. 





CEDU Education helps them catch their balance. CEDU offers a wide-array of schools 






and programs that accommodate families searching for solutions for a child struggling 






academically, behaviorally, and/or emotionally. By blending personal and emotional 






growth counseling, challenging academics, practical learning opportunities, and clinical 






oversight, children are supported as they learn skills to regain their balance. 







Admissions counselors are available to discuss your situation and offer solutions 


(800) 858-1933 @ cedu.com 


Cnet emer re maeerrsneset 
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Sunset Getaways 


Searchable online travel resources from Sunset advertisers 


Explore the West. Sunset has 
made it easier than ever to find 
information on destinations, 
accommodations, travel 
activities, and more from our 
advertisers. Sunset Getaways is 
an interactive, searchable online 
travel resource with hundreds of 
listings, including free travel 
guides and special discounts! 


www.SunsetGetaways.com 


Sunset Getaways 


Welcome to Sunset Getaways y way to find ane receive pie rm ation 
from our adver artners. igs tol eloeboutey arta tier vob 
to adventure touring, you'll fi otnceat aT aisiVs) pian oma 
getaway @ the search to 


* (Hasta 3) 
f Ry 
F Northern California => 











ie! Sunset be your guide to that perfect combination 
of comfort and style you seek in your new home. 
You can choose from thousands of plans, including 
our Idea Houses (with virtual tours). 


\ For a free preview, visit Sunset online where 
\ you can see: 


° Featured Homes ° Sunset Idea Houses 
° The Top 100 ° Virtual Tours 
° Project Plans ¢ And so much more! 






To find plans for the home of your dreams, visit 
www.sunset.com and click on the HOMES PAGE. 
_or 2 : oe for more sidds flee 











GARDEN & OUTDOOR LIVIN« 


Sunglo Greenhouses 


Five different models with variable lengths 
Double wall High efficiency design 
Complete with benches & ventilation syster 





Call or out or your free Brochure today)’ 
214 21st Street SE, Auburn, WA 98002 
800-647-0606 / fax 253-833-4529 
www.sunglogreenhouses.com 










*6'x8' to 16'x36' 
*Full Accessory Line 
* Cold Frames 

° bap Garden Tools 









TIRED 
OF WEATHER-BEATEN WOOD that loo 
like wild animals have trampled over it? Sick) 
the beastly job of recoating year after yeuiy 
Welcome to the New Age of RHINOGUAR#} 
WOOD DEFENSE- A revolutionary 1) 
transparent finish, in colors, for decks and o¥ 
exterior wood surfaces that combi) 
unsurpassed longevity with an environmentz!/§j 
friendly patented formula. RHINOGUAH§ 
when you need a coat that lasts. 1 

























For complete details visit us on the w) 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 









_tron Willow 
GardenmGates 
IN REDWOOD AND IRO? | 


Standard & Custom Designs | ‘ 
800-750-5150 | , 


www.iron-willow.cen | 


Sunsel Garden & OUTDOORLIVING DIRECTORY 










Amazing 
tomatic Gates 


si 
| Complete Kits for Automated Iron gates 







; 
0 amental iron -any size 
Operators * Remote controls 

ia) Complete systems * Custom-designs 
i}}On-line store at: www.amazinggates.com 
‘Everything you need as low as $1,875 





Ask for free catalog 
800-234-3952 


Wwww.amazinggates.com 









gh-Efficiency Underwater Wood Stove 
emarkably Affordable Luxury 25 i Cages 
delf-Sufficient & Hassle-Free Made in 
USA! 


\ P. 












IQQit garden tools 


featured in Sunset! 
Diggit uproots long-rooted weeds, dis- 











OUR penses seeds, transplants seedlings. Bright 

nef red soft handle, 8” galvanized blade. 68) 

UAN Diggit2 has a yellow handle, stainless 
steel blade. 615) 

ik Duck gets out dense weeds in cracks, rocky 






soil, Red handle, stainless steel blade 68) 


blpping: 1 tool $5, 2 tools $7, 3 tools $8... Send check to: 
ggit, 2212 92nd Av NE, Clyde Hill WA 98004 
veloped by mother and son Seattle gardeners. 


ggitinc.com 425-454-0125 

















yl Fragrant Friendy 
(9) © NorvEast 

[nO Scentsational mini roses. Fragrance for home and 
«sigtigarden. 100’s of Varieties. Climbers and Tree Roses. 
‘() www.Noreast-miniroses.com 

1) Free catalog 800-426-6485 
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eak Patio 


d HiT 





Top quality outdoor teak 
furniture at wholesale prices. 
230 Portage Ave, Palo Alto, 94306 


650-494-9020 
©0000000000000800C8 
REDWOOD . 


© GREENHOUSES = 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. e 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS 












FREE CATALOG (800) 544-5276 @ 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
e SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©000006000808000800800008 


Tel: 604.980.3908 


* FENCES + 


~ 


ais Brattle Works > * ARBORS + 


f ; are al 
i ; www.brattleworks.com 
| fy . 617.864.2110 . 





* GATES * 
« PLANTERS * 

















= READY-TO-ASSEMBLE KIT 
MOUNTS ON YOUR DECK OR PATIO 


ui By 
aS 


AND PRICE 
ONLINE 


ee 


FULL-HEIGHT WALL SCREENS 


* QWIK® window/screen change system 

* Meets building codes for snow and wind loads 
* No extras, comes complete 

® Sold factory direct, delivered to your door 


DOWNLOAD CATALOG & PRICES: 


www.sunporch.com \W, 


(Web Code: SUN) 
OR MAIL S2 TO: 

SunPoreh® 
Our 30th Year 


“UN 


SunPorch® Structures Inc. 
P.O. Box 368, Dept. SUN 
Westport, CT 06881-0368 


Swim at Home” 


When exercise is a 
pleasure, fitness is easy... 
Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 3139 


www.endlesspools.com/3139 
200 E Dutton Mill Rd 
enptess Poo.s Aston, PA 19014 





CONTROL POCKET GOPHERS AND MOLES 
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Outdoor! 









al. ; 
TA CITIES 


from 


| BU ay 

\\ ee a : 
PACH CCL ms | 
Unils ee 





Oak Spirals 


Te ab 3 Tey 


aby ce SII 


Nurs SET lbs 
4'0" to 6'0" 4'0" to 6'0" 

Cmte eCast Aluminum 
CHC) NS A 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairr—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


HH Call for the FREE color Catalog & Price List: 


1-800 “52 3 = /. 42 7 Ask for Ext. S 


or visit our Web Site at www. ThelronShop.com/S 









eee 


Oe a 
wsiom THA Pat 
800-444-0778) 


ext. 1300) 











Installation Video featuring 
“The Furniture Guys” 


hi Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
I iil Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


| TOE Eo as 


"The Furniture Guys” is 
The Leading Manufacturer of Spiral Stair Kits® 


| | 
| a registered trademark 
| | 

| 


Reg ee as 
www.guardian-tablepad.com 










Wallpaper, SAVE 
Blinds & More! (LAL Aa 


ees All Ist Quality Most Retail Store Pri} 


belonging to Ed Feldman 
and Joe L'Erario 





©2003 The |ron Shop 























p \ivery 
? Available : 


Guaranteed Quality 
and service from America’s 
premiere table pad company. 
Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty 


@ Custom Table Pads 
- 1-800/328-7237 ext.281 
www.sentrytablepad.com —___ 









JOHN ad CHRISTIAN 


DESIGNERS & CRAFTSMEN 


- Ess Your 
Anniversary Date 
IN ROMAN NUMERALS! 


December 11, 1998 
XI] Xl MCMXCVIII 


| 14K GOLD $690 - 3 DAY RUSH AVAILABLE - FREE CATALOGUE 


RINGBOX.COM 1-888-646-6466 
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China, Crystal, 


Old & New « Buy & Sell 
10 Million Pieces 
183,000 Patterns 


Call for FREE lists 


«* of each of your patterns. ~ 


1-800-REPLACE .« ” 
(1-800-737-5223) a 


“yy 


PO Box 26029, Dept. TU , >. 


Greensboro, NC 27420 ga ™& 


Call now or write 
for free brochure 


(0)/-538-2285 


Stocklin [ron 
200 Oceanic Way 
Santa Rosa, CA 95407 


www.stocklin-iron.com 


KITS NOW AVAILABLE 













Nome Brands a 
100% Satisfaction 
Guaranteed! ; 

Blinds, Wallpaper & M 


1-800-679-0209 decoratetoday.col. 













Build Your Own Home\and) 
Save Thousan ; 
Endeavor Homes 
Custom Home Packages 
Your Plans or Ours 
Call for Information 
1-800-4-U-Build . 
www.endeavorhomes.com 


Dealer Inquiries Invited 
P.0.B0x1947 Oroville CA 95965 








‘TASTE &e 
DIFFERENCE 
Wood Pellet Grills 
Smoke, Grill, BBQ, Bake 
1-800-872-3437 


www.traegerindustries.com 












Quality Mission Furnit , 


P Solid Cherry or Quarter-Saw lf 
* Solid Cedar Drawers 

H ° English Dovetail Joints 
 * Handmade in the USA 


= - Best Prices Guaranteed | 


oa 
www.craftsmanfurnishings. |f . 
} a 


(949) 515-4450 
| 


To advertise call 1-800-222-9404 |%,, 


Sunsef sHoppinc pirectory 


Our most satisfied customers 
hardly notice US 


} Turn your hot deck or patio into 
a shaded “outdoor room”! 
Retractable for sun or shade * 


ShadeTree® Canopies cover LARGE areas 
bested over 20 feet! (no pitch required) 


(ible design and a wide choice of 
rics (guaranteed not to fade) 


do-it-yourself installation, or we'll arrange 
allation for you 


= wind protection © Easy financing available 
FREE catalog, video & on-line estimate 
www.shadetreecanopies .com/2127 
or call: 1-888-31-SHADE (888-317-4233) 


S Ti E 6317 Busch Blvd » Dept.2127 
ShadeTree™ cotumbus ot 43229 Phantom retractable screens pull out when 


you need them and roll back when you don’t. 
Stylish options are available for your door, window, and custom needs. 
Each Phantom screen is professionally installed with our lifetime warranty! 


¢ Wuitest WHITES You won't always notice our screens, but you'll notice the difference they make. 
¢ SaLt CrySTAL GARDEN 


¢ Swimminc PooLs Venn For a free screen consultation, call 1-888-PHANTOM (1-888-742-6866) PHANTOM’ 
¢ Wuite Hair & Pets |e or go to www.phantomscreens.com/cal for more information. 5 
¢ FINE CRYSTAL 


ind Out About “MSB”! 


eRe Enjoy Freedom of 
Movement with the 


Bloomington, MN 55420 
World’s #1 Stairlift 


Live worry-free in the home of 
your choice with the Stannah 300. 
Features include swivel seat, 


da lO) a F P 
ECONOMY PAD battery operation, easy fold-up, 


i tebe and sleek design. 


aati) : — 
F Fora free brochure,  Stannah 
= . call ACME Home ; 


TELL US MODEL 7 5 r 
ares Elevator - your exclusive dealer for 


Stannah lifts - today. 


td DIRECT TABLE PAD CO. tablepads.com 


Czech Us Out f HOME ELEVATOR, INC. 


ni 

.#eW & Fun For the Garden 
sive 
es \ovelty Home & Garden Décor 1 -8 0 O- 8 8 8- S a 6 7 
oints 
: 425) 344-6700 PP www.acmehe.com 
“ ww.ezechusout.biz = CA.LIC. #521967 NV.LIC. #0034377 





a a a a a 
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2004 Sunset Classifieds rate is $22.20 
per word, 10 word minimum. $20.20 for 
3 or more issue placement. Prepayment 
by MasterCard, Visa or check is required 
for all ads. Closing date is the 25th of 
the 3rd month prior to issue date, ie. 
Dec. issue closes Sept. 25. For rates and 
order form, call SUE TILSCH at MEDIA 
PEOPLE, INC., 800-542-5585, 860-626- 
8601, ext. 211, Fax: 860-626-8625, 
email: stilsch@mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional cap 
& bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and 
Sunset Magazine are not responsible 

for typographical errors or response. 


ADVENTURE TRAVEL 


LEADVILLE, COLORADO SOUTHERN 
RAILROAD wants you to come ride. 
719-486-3936, leadville-train.com 

RO. Box 916, Leadville, Colorado 80461. 





APPAREL 


AUSTRALIAN SHEEPSKIN Mattress 
Pads, Warm, Fleecy, Healthy. Boots, 
Slippers. 1-800-464-9665. 





ART/ANTIQUES/COLLECTIBLES 


WE BUY & Sell Early California and 
American Paintings. Highest Prices Paid. 
(800) 833-9185. 





BANNERS 


“Birthday or Bar Mitzvah!” Enhance 
your family’s happy event with a beautiful, 
full color photo quality banner printed with 
your favorite photo/message/scene. 

Any size, fast delivery, rea$onable! 

Order toll-free 866-743-4066 or at 


www.bobsbanners.com 





BEAUTY 
ANTI-AGING All Natural Highest Potency 


Skin Care To Replenish, Restore, Renew. 
www.clareledor.com 866-236-7868. 





BOOKS/PUBLICATIONS 


BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599. 





CABIN PLANS 


CABIN PLANS Creating the 
Lifestyle You've Always Dreamed Of... 


www.stonemountaincabins.com 


CARPETS/RUGS 


1-800-789-9784 CARPET, 
Ceramic, Tile, Wood, Rugs. 5% over cost! 


American Carpet Brokers. 
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CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 


www.carpetbarnusa.com 


SIMPLE! Save money on buying 
floorcovering direct. Featuring 
weardated carpet. MICHAELS 

CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 

CANADIAN COMPANY OFFERING 
ENGLISH DISCONTINUED CHINA. 
Buy & Sell. ECHO’S 1-800-663-6004 


www.echoschina.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 
www.douglasilver.com 847-251-3225. 





DIAMONDS 


AMAZING EIGHTSTAR® diamonds cut 
in America, the most beautiful and special 


on earth. www.eightstar.com 
DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





EDUCATION 


STUDY AND TEACH English in Santiago, 
Chile! Earn your Certificate in Teaching ~ 
English as a Foreign Language through 
the University of California, Irvine. 

For a free brochure, call (949) 824-7664; 
e-mail: sandraa@uci.edu 


or web: www.unex.uci.edu/teflchile 


FLOORING 
WIDE PLANK FLOORING Random 


widths, new and reclaimed woods. 
x 


www.countryplank.com 





FURNITURE 


FREE INFORMATION. Lowest furniture 
prices. Warren‘s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www.WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


DRIP IRRIGATION at discount prices! 
www.dripirr.com Email: dripirr@aol.com 
(916) 797-1056 phone/fax. 


FREE SWEET PEA FACT KIT How to 

grow beautiful fragrant long-stemmed 

sweet peas. enchantingsweetpeas.com 
(800) 371-0233. 


GIFT IDEAS 


OLIVE FARM offers beautiful gifts 
from the Mediterranean. Call toll free 
for our FREE catalog, 1-888-580-8018 


www.olivefarm.com 


GOURMET FOOD 


GOURMET KETTLECORN! 
Slightly salty, slightly sweet, totally 
delicious! www.caseyskettlecorn.com 


1-866-388-0000. 





HIGHWAYS 

HELP PUT Historic U.S. Highway 66 
Back On The Nation’s Road Atlases. 
For More Information Go To: 


www. bringbackroute66.com 


HOME FURNISHINGS 
BEAUTIFUL SOLID WOOD ANTIQUE 
REPRODUCTIONS - Pine, Oak, Cherry. 
Handcrafted in USA. 877-233-5371 
beekerfurniture.com 





MILLWORK 


MILLWORKFORLESS.com - Entryway & 
Garage Doors. Huge selection. Oak, 
Mahogany, & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
Velux Skylights, Stairways, Fireplace 
mantels, Plank Floors, Iron-away. Fast 


service, low prices, freight included. 


RAIN CHAINS 
COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 


downspouts. Large selection - Unique gifts! 
www.RainChains.com (818) 347-6455. 





REAL ESTATE 


ARIZONA GRAND Canyon, North Rim 
Historic Kalbab Lodge, Full Service 
Restaurant. 30 Lodges, Forest Service 
Lease $1,950,000 Linton Real Estate 
800-217-3671, lintonrealestate.com 


BEAUTIFUL BED & BREAKFAST For 
Sale. Minutes away from Zion National 
Park, Utah. ERA Brokers; 1-800-690-9414 
tellingford@erabrokers.net 


BEAUTIFUL MONTANA HOME 
3-Bdrm Creek-side Complex, 4 acres, 
406-431-7534. www.flesherhome.com 


BORREGO SPRINGS - Desert Community 
is San Diego County’s best kept secret. 
ROAD RUNNER REALTY 1-800-267-7346 


www. borregorealty.com 


BOTANICAL GARDEN Estate home for 
sale. Southern California. $2,600,000. 
Bob, Krueger Realty 877-749-0999, 


www. SeeValleyCenter.com 


To advertise call 1-800-542-55) 





TIMESHARE FOR Sale. Two Red Weeks, _ 
R.C.l. Resort. Asking $3,900 for Both. 


602-417-0175. 


REUNIONS 4 / 
REUNIONS IN the Rockies! Winter Park _ | 
Vacations Dedicated Staff Takes the 
Pressure Off You! Free Information 1 
800-215-6560 www.reunionspecialists.com ‘ } 


TRAVEL/SPECIAL EVENT ' \ 
Over 160 DUDE RANCHES. Visit i 
#1 Gene Kilgore’s www.RanchWeb.com \ 
Plan Now! q \ 
VACATION RENTALS 7 


10,700+ VACATION RENTALS on 1 
the WWW. http://CyberRentals.com | 
Rent homes, villas, condos direct from it 
owners. Color photos & lowest rates. : 

CyberRentals.com: Trusted online since 
1995. Call 800-628-0558 for FREE 


128 pg. magazine. 


4 
7 
Vacation Home Owners - Manage you 1 | 
| 
vacation rental quickly and affordably. 
Visit www.rentoneonline.com | | 
ft 


VacationParadise.com Vacation homes, +” 
condos and cabins. Rent direct from o 


CALIFORNIA 


= 
BEACHFRONT SAN DIEGO, miles of | 
beach, fully equipped condominiums. | 
Pool, spa, sauna. Great family/corporaté 
location. Color brochure, 800-248-5 62) | 


au 
www.beachfrontsandiego.com 8 





CATALINA ISLAND - Your quick rf 
getaway for all seasons. Catalina Island 1 
Vacation Rentals. 800-631-5280 


www.catalinavacations.com 


| i 
CENTRAL COAST - Hearst Castle, Beac) MN 
Shops, Wineries. Free Brochure. Cambria, Gi m 















(800) 464-0177, www. combriarentals. cot ; 


MENDOCINO Coast Beachfront Vacatic'_ 4 
Homes, spas, fireplaces. 1-800-359-4648, 
in 

www.mendocinovacationhomes.com + | * 
A) 

MONTEREY BAY; Pajaro Dunes: 3br, 
House, Beautiful Ocean & Valley Views 
(408) 252-7260. pe 
mol 

NORTHERN CALIFORNIA - Not Your |} 
Typical Guest Ranch. 12,000 Acre Privayy i 


/ 
‘ 


ul 





Retreat, www.pentacolaranch.com 


My 
SAN DIEGO Luxury North County 4 | 


Oceanfront Vacation Rentals. 
www.moonlightbluff.com 760-632-755 


ee 
SANTA CRUZ Beach House. 5BR+ 
hottub. 3-Doors to Ocean. 831-475-53 | 


www.bayviewbungalow.com 


SANTA CRUZ County affordable 
luxury homes and condos. Available b 
weekend and weeks. 800-260-2041. 


www.cheshire-rio.com i, 
YN Snes ne Nee sa 


TTT, 50> Mensa) sbi 


_ SEA RANCH/GUALALA 


" Experience our rugged North Coast 


in style! (800) 773-8648 


, www.CoastingHome.com 


UTHERN CALIFORNIA Beaches, 
nhattan/Hermosa/Redondo Weekly/ 
nthly furnished rentals. 310-373-3599 


www.marineviewmanagement.com 


YSEMITE: GREAT location 
ide Yosemite Park gates. 
9/642-2211 weekdays 9-5. 


.yosemitewestreservations.com 
PEL 


1-888-TRY-KONA 
5 ISLAND HAWAII VACATION RENTALS 
30% off spring and summer rentals. 


Visit www.trykona.com 


ALOHA CONDOS HAWAII 
PILI * KAANAPALI * KONA * HANALEI 
Distinctive Vacation Rentals 


www.AlohaCondos.com 
1-877-782-5642. 


AlohaResorts.Net 
__ rightOnTheBeachInMaui.com 
_ TheNapiliShoresResort.com 


TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 
 MauiCondos4RentByOwners.com 
30%-50% Discount. 800-587-0511. 


_ BEACH HOUSES - KONA 1-5 
rooms $60-$500. Kid friendly/cribs etc. 


88-2800, www.hawaiibeach.com 


ISLE HAWAII reserve luxury Waikoloa. 
5 #19, 18th fairway. 4 bedrooms, pool, 
tennis. (808) 883-9951. 


WAII’S “BIG ISLAND” Kona Coast 
ndominium. Tennis, Pool. Owner 
000-928-2750. www.konacondos.org 


IAII’‘S MOST ROMANTIC BEACH 
SE. Oahu’s most beautiful beach, 
xe features. Website: many pictures, 
icription: www.hawaii-beach-house.com 


2) 934-3555. 


VAI BEACHFRONT Resort, 
\Bedrooms, 5 Pools, Tennis. 
38-277-3701, aloha@kvrre.com 


¥.BeachVillasKauai.com 


q 
JAI BY THE SEA homes & condos 
hdwide. $60 to $1000 daily. 


(767-4707. http://www. prosserrealty.net 
f 


JAl CONDOMINIUM RENTALS 
fanview Condominiums. Walk to beach. 
)0-897-8770 www.aloha.net/~jamal/ 


| 


KAUAI FAIRWAY HOME - PRINCEVILLE. 


Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-866-2539, 


website> www.vrbo.com/393 


KAUAI NORTH SHORE. Stunning 
brand new architectural home. 
Panoramic ocean views. Pool, sleeps 2-6. 


www.ohanahalekauai.com 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 


Details on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront home. 


Pool, 2BR, 2BA. $295/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 


800-742-2260, www.poipuconnection.com 


MAUI ARCHITECTS one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 


judy@islandhomes.com 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $90-$220 Plush!!! 


MAUI BEACHFRONT Condos, 1-2BR. 


Spectacular. $1 10-$200/night. Owner 
888-757-8780, www.mauicondo.org 


MAUI KAPALUA Bay Villas. Ocean-View, 


lbd/1ba, A/C, 52" TV. Exclusive location. 
Owner 480-946-6075. 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates 
1-800-332-5358. 


MAUI OCEANFRONT CONDOS 
1 or 2 bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 





MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews 
1-800-326-5396. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman@aol.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU/BEACH COTTAGES Fully 
Furnished Vacation Rentals. Great for 
Small/Large Groups. 808-259-5590 
www.waimanalobeachcottages.com 


OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2380/WK, $6630/MO. 
808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600 


IDAHO 


BEAUTIFUL Coeur d’Alene and 
North Idaho, Visitors, Newcomers - 
Comprehensive Information. 
F41northidaho.com 


BEAUTIFUL COEUR D’ALENE IDAHO 
Area. Choose From 20 romantic B&B’s 


www.bb-cda.com 


COEUR d’ALENE Lake beachfront 
home. Vacation/family reunion. 
www.lakecoeurdalenerental.com 


(253) 564-8106. 


COEUR d’ALENE LAKE Fully furnished 
lakefront cottages, dock, canoe, DSS, 
many amenities (310) 831-2130. 


MONTANA 


COWBOY ADVENTURE! Historic, 
working cattle ranch in scenic Montana! 
Kid’s program. 406-932-5057, 


www.Rocking TreeRanch.com 


GLACIER PARK BigFork, Montana 
Several Flathead Lake vacation homes. 
406-837-5617. 


NEW MEXICO 4 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


BEAUTIFUL BEACHES, clean, 
comfortable, fully equipped homes. 


(877) 655-0623 info@beach-break.com 


www.beach-break.com 


TREAT YOURSELF to a country getaway. 
CABIN BY THE CREEK, Serene, All 
amenities included, 2BR. 35 minutes from 


Portland airport. 1-800-818-9404. 


WASHINGTON 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936, 


www.rfrv.com 





advertise call 1-800-542-5585 





Resources 


“Pivotal Addition,” Best of the 
West, page 30. Furniture from 
Haus Arrest (www.hausarrest.com 


or 310/358-5103). 


“Veggies in Pots,” page 61. Con- 
tainers from Pottery Planet (www. 
potteryplanet.com or 831/462- 
9949). 


“Vertical Gardens,” page 74. 
Page 77: Cast-resin medallion and 
concrete corbels from Column 


One (619/299-9074). 


"A la Cart,” page 90. Jigger, 
shaker, peach nectar, and zester 
from Williams-Sonoma (www. 
williams-sonoma.com or 800/541 - 
2233). Plates from Pottery Barn 
(www.potterybarn.com or 888/ 
779-5176). Room design by 
Anthony Murphy, A. Murphy Con- 
struction, Point Richmond, CA 
(www.murphyconstruction.com or 
510/233-2545). Staging by Home 
Stagers, San Francisco (www. 
homestagersinc.com or 415/285- 
9911). 


“Color Your Garden,” page 126. 
Page 127: The green cushion 
shown on the low wall is actually 
made of concrete; it’s part of the 
Tuffits line, available from Fre- 
mont Gardens (www.fremont 


gardens.com or 206/781-8283). 


“Art House,” page 140. The 
Fount table on page 141, Man + 
Nature bench on page 145, 

and Fountaintable on page 145 
are from Reed Madden Designs 
(www.reedmadden.com or 510/ 
384-0804). * 
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Bertha Stevenson 
has carried 

Van Briggle Art 
Pottery into the 
21st century. 
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WESTERN WANDERINGS | BY PETER FISH 


Feat of clay 


One good way to take the pulse of the nation is 
to scan the vast electronic yard sale that is eBay. 
There, once you’ve browsed the Malibu Barbies 
and 1973 Chevy Vega repair manuals, you can 
type in “Van Briggle Pottery.” When you do, your 
screen will fill up with items like “VAN BRIGGLE 
THREE INDIAN HEADED VASE $389 MINT CON- 
DITION” and “VAN BRIGGLE POTTERY FLOWER 
FROG VASE ABSO- 
LUTELY FABULOUS... 
IN EXCELLENT CON- 
DITION (STARTING 
BID $350).” 

In the world of art 
pottery, Van Briggle 
remains a potent 
brand name. That’s 
not bad, given that 
the man behind the 
name died 100 years 
ago. But then again, 
Artus Van Briggle 
was one of the great 
tragic geniuses of 
American art. 

“He loved animals 
and flowers, frogs 
and dragonflies,” says 
Bertha Stevenson, 
who as president of Van Briggle Art Pottery in 
Colorado Springs is keeper of Van Briggle’s 
kiln-kindled flame. 

Van Briggle was an Ohio boy who realized 
young that he wanted to be an artist. It was the 
era when, in response to the industrialization of 
American life, artists latched onto the ideal of the 
beautiful, the handcrafted. In Van Briggle’s case, 
this passion was channeled toward sculpture and 
pottery. After an unpromising apprenticeship at 
something called the Arnold Fairyland Doll Store, 
he hooked up with one of the leading studios in 
the country, Rookwood Pottery Company. 

But Rookwood was in Ohio, and Van Briggle 
earned his fame in Colorado Springs. How he 
got there is another strand of the story. One 
aspect of the West that isn’t often remembered is 
how many people came out here just to get well. 
That was especially true of Colorado, where the 
dry, sun-filled air was deemed especially salubri- 
ous for victims of the 19th-century plague, tuber- 
culosis. Van Briggle had contracted TB sometime 
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in his 20s. And so, in 1899, at age 30, he moved 
to Colorado Springs; his future wife, Anne 
Lawrence Gregory, followed the next year. | 

I am no pottery connoisseur. You could show | 
me an ancient Greek amphora and a bud vase 
from ‘Target and I would say of both, “That’s 
pretty.” But even to the untutored eye, Van Brig- 
gle’s work is special. Despite ill health, he 
scoured the foothills behind Colorado Springs 
for the ideal blend of clays. He consulted with 
chemists to attain his grail: re-creating the lost 
matte glazes of Ming Dynasty pottery, an interest 
presumably shaped by an 1893 trip to Paris, 
where he studied ancient Asian glazes. His fin- 
ished works—many of which are now valued in 
the thousands of dollars—garnered him interna- 
tional acclaim. 

You can see more than 700 of them at the 
Colorado Springs Pioneers Museum, which 
houses the largest public Van Briggle collection 
in the world. There are bowls and vases and dec- 
orative pieces: elegant, languid, and often—with 
names like Lorelei and Despondency—bearing the 
melancholy aura of an artist who knew he didn’t 
have much time left. 

“It’s a great honor to carry on the Van Briggle 
tradition,” Bertha Stevenson says. That’s another 
unusual part of the Van Briggle story: While 
most American art-pottery studios vanished long 
ago, Van Briggle endures. It’s run now by Bertha 
and son Craig, who serves as the company’s 
chief designer. Visit the Colorado Springs studio 
these days and you can see pottery going from 
clay to kiln to finished product: The company 
produces more than 4,000 pieces a year. “It’s a 
unique business,” Bertha says. “There’s nothing 
quite like it. But it’s fun to be here—I’m here 
every day.” 

Back at the Colorado Springs Pioneers Muse- _ 
um, you can see Van Briggle’s last work, of sorts: 
a clay death mask done by his wife, Anne. Van 
Briggle died on the unsuitably festive date of 
July 4, 1904, at age 35. But shining all around they 
mask are more luminous works: vases and bowls | 

with their flowers and dragonflies, sculpted out of 
common Colorado clay but designed for the ages. 
into: Van Briggle Art Pottery (showroom open daily, 
factory closed Sun; 600 S. 21st St., Colorado Springs; 
719/633-7729); Colorado Springs Pioneers Muse: 
um (closed Sun—Mon; free; 215 S. Tejon St., Colorado 
Springs; www.cspm.org or 719/385-5990) * 
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